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sparkling VISKING 


Christmas casings 
make sales look 
better, too! 


as 


Put your holiday hams (boneless and bone-in) in these “‘self-selling”’ 
VISKING Christmas casings. They’ll be quick to catch the eye... 
quick to cinch that impulse sale. In or out of the meat case, they 





make a “‘stopper”’ display that builds volume and boosts sales. 

It’s good showmanship—and showmanship sells ! The smart, mod- 
ern designs; the sharp, vivid colors fit into the happy holiday mood. 
More important, they tell Mrs. Customer that this is a fine piece of 






ys C Be meat, this is your brand of quality meat. Pick your design today. 


Ee 


- 





See your Visking 
representative. Order 
your special Christmas 
designs right now. 


oa onee 





Chicago 38, Illinois 4 ; 
win Canada: Visking Limited, Lindsay, Ontario \\. i ‘ 
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NOW... 
A NEW 


AND 
FINER 
ILENT 
CUTTER wih teow NP 


“FULL FLO" id | di [ extensive research of industry requirements for 
me Sl f un fe Ing @ an efficient, streamlined, all-purpose, easily oper- 
a paAdadeas. ated cutter. The machine embodies a new 

CAA unloading principle offering better product 


— control, and other new features providing 
or increased sanitation, easier maintenance and 






simpler operation. Among these improved design 
features that you will want to check... 


P @ UNLOADING with new flat disc and contour plow. Ditec- 
4 tional flow of the product is utilized to unload the mz 
y chine completely without manual aid. 
- i 4 @ AUTOMATIC LUBRICATION—all bearings are meter-lubri- 
& cated through a central oil system, eliminating manual 
wee lubrication and assuring maximum service life. 
© QUALITY SAUSAGE 4 @ MICRO-KNIFE COLLAR provides positive locking of knives 
< 3 : in position, permits fast, accurate, easy resetting. 
» 


eos MACHINERY @ CONTROLS centralized in one station to simplify operation 
wee : s @ 











‘ BOWL SCRAPER spring loaded for automatic alignment at 
4 all times. 


@ LOCALIZED DRIVES @ FULL-CIRCLE REMOVABLE APRON GUARD 
@ INTEGRAL MOTOR BASE @ NON-CORROSIVE KNIFE SHAFT 
@ EXTRA BROAD INWARD-TAPERED LEGS 


== «Write Today for Illustrated Folder!== = 


I am interested in the mew and finer Model 70-X Silent Cutter. Please 
send descriptive folder: 





THIS STAMP CARRIES 











Name 
A QUALITY MESSAGE C 
ompany 
Leaders in presenting features Address <a 


that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


City, Zone, State aaa 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 










































This, 
we believe... 





A'good name is the greatest reward any man 


~~ or company can attain... 
ae) . 


A good name is honor, character, integrity 
and pride—in every product hearing that 


name, in all dealings under that name... 











A good name is a responsibility to sustain. aes 

yased on me Your confidence in the quality of Griffith prod- 
ea for ucts, and our integrity, is a trust and an obliga- 
: apo tion we always treasure. We know, by keeping 
roman 4 ee 4 Se faith with you, our reward is long enduring. 
Oviding wat ‘ : 
nce and Hiarbiig-AMi 4 e 
d design PRESIDENT 
w. Direc: 
1 the ma- 
ter-lubri- 
r manual 
f knives 
peration 
sane LABORATORIES, INC. 
IN GUARD CHICAGO 9, 1415 W. 37th St. « NEWARK 5, 37 Empire St. « LOS ANGELES 58, 4900 Gifford Ave. 
: SHAFT In Canada—The Griffith Laboratories, Lid. ¢ TORONTO 2, 115 George St. 
= = PEPPEROYAL* and SOLUBLIZED SEA- 

SONINGS, made from Griffith's own 

spice extraction. A new high standard in 
. Please flavor quality maintained under labora- PRAGLIE POWDER 

tory control. *Reg. U.S. Pat. Off. AFI BORED CURING PONE 

Sb Wa wicnoscopnc A CNSR | 
INAMERICA 





PRAGUE POWDER—Reg. Capa 
U.S. Pat. Off.—A meat-curing 
compound, made or for use . 
under U.S. Patent Nos. 
2054623, 2054624, 
2054625, 2054626. 









































“G-5" ... A 100% fat- 
CHICAGO ILLINOIS soluble Antioxidant. Inte- 

— PURIFIED* GROUND SPICE and CEREAL grates with fat by easy 
BINDERS—Processed to minimize risk of spoilage __ stirring. Provides long pro- 
from foreign substances. *U.S. Sterilization Pat. tection against rancidity. 
Nos. 2107697, 2189947, 2189949. An exclusive Griffith 
Formula. 
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When excessive costs are present there is 
a leak . . . something is wrong. In packag- 
ing, especially of the consumer type, rule 
out extra product trimming . . . double 
check-weighing . . . multiple handling. All 
are unnecessary operations and they in- 
crease labor costs, waste time, prevent full 
volume output. In consumer packaging 


EXACT WEIGHT Scales stop many of 


these waste motions simply because the 


equipment weighs and checks a package 


or carton in one fast operation. You have 


exact weights at low cost, speed up pro- 
duction and increase output prompftly. 


The fact that EXACT WEIGHT Scales are 


in use for bacon, franks, cheese, lunch 


meat and sausage operations in one major 


meat packing plant after another, coast to 
coast, is proof of their soundness, trouble- 
free operation, long life and accuracy. 
gg for full details for your packaging 
task. 


EXACT WEIGHT SCALES 


bh ae 


THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W Torente 18, Canada 
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resistant! 


Styrofoam®, a lightweight plastic 
foam made by expanding Dow poly- 
Styrene approximately 40 times, is 
gaining increasing acceptance by re- 
frigeration engineers and _ insulation 
contractors. Proved in laboratory tests 
and field performance to be the most 
nearly perfect low-temperature insu- 


lating material yet developed, Styro- 
foam is unusually resistant to water 
vapor. Its very composition of non- 
interconnecting cells serves to resist 
the passage of water vapor. 


Styrofoam’s low thermal conductivity, 


ease of fabrication and long service 
life are other major characteristics that 


insulation! 


Styrofoam, an excellent 
water vapor barrier, pro- 
vides ideal insulation for 
locker plants, and is equally 
suitable for cold storage 
warehouses, meat packing 
plants and refrigerated 
equipment. 


help make this material extremely suit- 
able for your low-temperature insu- 
lation installations. Additionally, Sty- 
rofoam is odorless, and resists mold, 
rot and vermin. This strong, yet light- 
est of all rigid-type insulation mate- 
rials is available in board form, easily 
cut to desired size. 


THE DOW CHEMICAL COMPANY e Plastics Department—PL426 * MIDLAND, MICHIGAN 


New York « Boston » Philadelphia Atlanta » Cleveland « Detroit « Chicago « St. Louis « Houston « San Francisco » Los Angeles « Seattle » Dow Chemical of Canada, Limited, Toronto, Canada 


ie, sy Aa i he eT 


The Dow Chemical Company 
Plastics Department, PL 426, Midland, Michigan 


Please send me your booklet containing information on Styrofoam,, 
the most nearly perfect low-temperature insulation material. 


om \ Name. 


Title. 











styrofoam 
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BASIC DISCOVERIES THAT PACED PROGRES§s 





A body revolving in a ' 
curved path exerts a | 
force, called centrifu- | 
gal force, on the arm © 
or cord that restrains 


é it from moving in a 
on mV 2 : __ straight line. 








Where m is the mass of the moving 
body, v.its velocity along the circum- 
ference, and r the radius of the curved . 
path. j One of the best-known applications 

, of centrifugal force is the cream 
separator with rapidly rotating bowl 
which throws heavier milk ingredients 
to the outer radius away from the 
lighter weight cream. 


— 


| 
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Is BEEN a long time since the packing industry first 
aarey ad So md «, discovered the importance of paper—the right kind of paper. 
Right for keeping meat products clean and wholesome, right for 

for the : 
attracting more buyers. 


i Ye | hy G KVP is the long-time leader in providing packers with these 
; ee D UST RY twin benefits. For papers that protect the flavor and freshness 


of your meats from plant to consumers, for wrapper designs 
that command attention, depend on KVP every time. 


WP 


KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT, MICHIGAN 


ASSOCIATED COMPANIES: IN CANADA: 


KALAMAZOO VEGETABLE PARCHMENT CO. THE KVP COMPANY LIMITED 
DEVON, PENNSYLVANIA ESPANOLA, ONTARIO 


KVP COMPANY OF TEXAS APPLEFORD PAPER PRODUCTS LIMITED 
HOUSTON, TEXAS HAMILTON, ONTARIO 


HARVEY PAPER PRODUCTS CO. wr saasrcat Pa 
STURGIS, MICHIGAN 








PARCHMENT 
WAXED 
SPECIAL TREATED 
Plain and Printed 


ws 
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This photograph shows 
idler sprocket and sprock- 
et shaft, the unique, 
floating type take-up ar- 
rangement, and stud- 
welded rollers which sup- 
port pans during inverted 
return travel. 
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Drive, which is synchronized with the move- 
ment of the carcass conveyor, is through a 
worm and worm gear reducer. Galvanized 
sterilizing cabinet auto- 








Pans and welded head racks 
are of stainless steel, round 
cornered for easy cleaning, 
and are attached to con- 
veyor chains with ‘“‘stud- 
welded" screws. Frames are 
welded pipe construction and 
are hot-dip galvanized after 
fabrication. 























matically washes return- 
ing pans as they pass 
through four station hot 
water spray, 






FOR THE MEAT PRO 


“Boss’’ engineers, alert for oppor- 
tunities to improve existing meat 
processing equipment, as well as 
to create new and better tools for 
the expeditious handling of the 
meat packers work, have added 
two new viscera inspection tables 
to the popular “Boss” line of pack- 
ing house equipment. 
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* ABLES 


CESSING INDUSTRY 























Reference to the photographs and 
descriptive text which forms a part 
of this advertisement will disclose 
a number of advantageous depar- 
tures from standard inspection table 
design. Your inquiry will bring full 
information by return mail. 


Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, Ill. 


BUTCHERS’ SUPPLY COMPANY 


CHAS. 6. SCHMIDT CINCINNATI 16, OHIO 












to meet your changed — 


transportation problems? “ 


TAILORED to your exact work, 
fhe White 3000 makes savings 
in manpower and time never 
before possible for meat packers, 
processors, provisioners and 
wholesale houses. 


Today’s operating problems must 
be taken into account in the de- 
sign of the truck you use. That’s 
why White Specialized Design 
means so much in your service 
... exactly adapted to your work 
conditions. 
Ask your White Representative 
for facts about White Specialized 
Design for specific applications 
like these shown here... or spe- CROSS TOWN or downtown, this White 3000 cuts delivery time 
cialized transportation and de- and cost for Krey Packing Co., St. Louis. 
livery problems you have. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


GET THE FACTS about the 
‘time and cost saving TRUCK 
EVALUATION which your 
White Representative will 
make for you. It will point 
the way to SAVINGS in your 
delivery costs. 


TRANSPORT deliveries go by this roomy tractor trailer unit de- 
signed for extra capacity ... extra economy . .. for Krey. 


SUPER POWER 
3000 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCK 
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Merchant's Refrigerating Company Picks 


Modern Carrier Ammonia Equipment 


New warehouse at Hopkins has 1,750,000 cu. ft. refrigerated space on one floor 





AIR CONDITIONING 
REFRIGERATION 
INDUSTRIAL HEATING 


They can freeze up to 300,000 pounds of bulk every twenty-four hours at the 
new Merchant’s warehouse in Hopkins, Minnesota, capable of storing 21 million 
pounds of food products. They can handle products quickly and easily because 
the entire warehouse is on one level. 


Modern Carrier ammonia refrigerating equipment was selected for this job 
because it fit so well into the modern design of this new warehouse. Its compact- 
ness saved space. Its accessibility saves time. Its economical operation saves money. 


Carrier Reciprocating Ammonia Compressors, in a low temperature two stage 
system, serve the frozen foed storage rooms maintained at —10°F as well as the 
blast freezers operated at —30°F. 


For efficient, economical heat disposal, six Carrier Ammonia Evaporative 
Condensers are located on the roof of the engine room. 


Carrier Ammonia Cold Diffuser coil and fan assemblies, mounted above the 
blast freezer spaces, provide a steady flow of sub-zero air, which is evenly distributed 
over the product to be frozen by special directional air discharge ducts. 


These Carrier multi-cylinder Ammonia Compressors supply refrigeration for blast freezing 
and freezer storage. They're direct driven by 720 rpm synchronous motors. Carrier 
Ammonia Compressors come in a wide range of capacities, from 5 to 200 horsepower. 
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Y oe _7 HIGH CAPACITY 


Bacon and Meat Packaging, use 


GLOBE—WRAP 


Packaging Machines 


Nothing compares with Globe-Wrap wrapping machines, for packag- 
ing bacon, pre-packaged luncheon meats, butter or oleomargarine when it 
comes to real economy of operation. Compare packaging costs and pack- 
aging results and you'll agree the Globe-Wrap method really produces 
precision wrapping in the LOW price wrapping field. These machines pro- 
duce smart appearing, taut wraps at high speed efficiency, hour after hour, 
unit after unit. These machines are streamlined in design, easy to operate, 
simple to maintain. Cut your packaging overhead and get better packaging 
results with a Globe-Wrap to fit your own particular needs. 


Don’t Just Wrap— 
Globe-Wra 


Model GS — fully auto- 

matic — wraps 60 to 70 

packages per minute — to 

be used with cellophane, 
wax paper or heat-sealing foil — produces an outstanding SALES impres- 
sion with an attractive smooth wrap exactly to your specifications. 


Model EZA — fully adjustable — 
semi-automatic — wraps up to 20 
packages per minute — simple and 
compact in design, with 5 minute 
change-over to different size wrap. 
Investigate the Globe-Wrap system 
today. 


37 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMEN! 
{fj ex L @ ) ed = iA 4000 SO. PRINCETON AVE 
S.; ZZ company CHICAGO 9, ILLINOIS 
GZ 
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OPS Will Revise Wholesale Beef Order 


Technical changes in beef regulations of interest to the wholesale and export 
field were announced Friday by OPS. The announcement stated that, effective 
September 16, changes in the wholesale beef regulation, CPR 24: Define cured and 
smoked tongue to conform more closely with trade practices; set wholesale dollars 
and cents ceilings for beef packed in barrels, chiefly for export to Canada; add new 
ceiling prices for regular trimmed strip loins and strip loin steaks, and provide 
prices for flake steaks in various sizes of packages. (Amendment 19, CPR 24) 

The agency simplified pricing of meat exports by placing beef, pork, veal, lamb, 
mutton and sausage containing beef under the export regulation, CPR 61. This 
regulation makes allowance for all costs normally incurred in exporting. The new 
export ceiling prices will be the domestic ceiling plus the percentage markup per- 
mitted by CPR 61. The domestic grading and cutting requirements will continue to 
apply to export sales as provided in the domestic meat regulations. 


P. and S. Act Hearings Begin 


Hearings on proposals to revise the regulations under the Packers and Stock- 
yards Act were held this week in Chicago and St. Paul, Minn. They will continue in 
seven other cities, terminating with Washington, D. C. Thereafter, on the basis of 
testimony presented, the Secretary of Agriculture will decide what action to take on 
the proposed changes. See page 15 for a report on the opening hearings in Chicago. 


Combining of ODM, DPA Reported Under Study 


Reports from Washington indicate that a reorganization so as to combine the 
Office of Defense Mobilization and the Defense Production Administration is being 
studied. With his appointment as director of the ODM, both agencies are headed by 
Henry H. Fowler, who is also administrator of the National Production Authority. 
Meantime there is speculation regarding the possibility of shifting NPA’s operations 
back to the Commerce Department. Some observers feel this move unlikely, at least 
until after the Controlled Materials Plan can be abandoned, probably not before the 
end of the fiscal year. The Commerce Department handled the skeleton of controls 
which remained after the Civilian Production Administration. 

In stepping up to the ODM post, Fowler indicated he would follow a “most- 
favored-industry” policy in the allotment of critical materials available in the first 
quarter of next year. He said he wants to make a thorough study of economic condi- 
tions before offering any recommendation on the question of dropping price-wage 
controls. 


Salary Stabilization Decentralization 


The Office of Salary Stabilization has announced that because of decreased 
appropriations its arrangement with the Labor Department’s wage and hour division 
to provide salary stabilization information is being discontinued. Closing out of the 
service has already started and will be completed by October 1. 

Employers facing salary problems were advised to deal with the eight regional 
offices of the OSS. These are located in Atlanta, Boston, Chicago, Cleveland, Denver, 
New York, Philadelphia and San Francisco, or with the OSS headquarters in Wash- 
ington. The regional offices have been staffed to help employers with salary stabiliza- 
tion matters and to process cases. 


Prices Fall for Second Consecutive Week 


Wholesale commodity prices receded 0.2 points in the week ended September 2 
to 111.8 per cent of the 1947-49 level. This was the second straight drop of this 
size but followed a steady rise of six weeks’ duration when advances averaged 0.25 
point per week. Processed foods receded 0.1 point, on top of a decline a week earlier. 
Meats, off 0.9 per cent, led the drop, especially pork products. Loins, hams and 
bacon were lower, as were beef trimmings. Lamb was unchanged. 









Save Production Time And Equipment With 


Centralized Stores System 


ORK dressing store room.” 
P “Say, do you have a ten-horse 
‘splash-proof electric motor in 
your store room?” 

“No, but I think the refinery store 
room has it.” 

“I just called them and the garage 
too. They both said you had it. I need 
the motor to get the pork sausage chill 
conveyor moving.” 

“Sorry, I can’t help you.” 

And so it went, all too frequently. A 
tool or a machine part might be ur- 
gently needed. Yet, no one could put a 
finger on it at the right time. On some 
occasions, production downtime might 
be sustained by a major department 
numbering 50 employes while mainte- 
nance men tried frantically to locate 
the parts necessary to start the ma- 
chinery. It seemed the parts never were 
in one place but might be anywhere in 
the plant. 

Much of the above conversation and 
introduction represents hindsight. Un- 
til it consolidated all of its parts and 
supplies into a central stores room, 
Hunter Packing Co., East St. Louis, 
Ill., had a decentralized store system 
for servicing the plant’s mechanical 
needs. As is true in many major plants, 
the supply and parts rooms were adja- 
cent to the major operating depart- 


Many are the small parts that can stop a large machine and with it a whole 
department. Here the company keeps on hand a controlled supply of small items. 





Harry Hindman, storage supervisor, hands Robert 
a portable drill in exchange for employe's tool chee 





ments or mechanical work shops. It 
was generally assumed that this was a 
practical system. 

One day, however, management no- 
ticed the prolonged period between the 
time orders were issued for the repair 
of a machine and the time the machine 
became operative. Checking more work 
orders, it was noted that frequently 
excessive downtimes were noted on the 
orders. 

The parts required to complete a 
series of these repair jobs were noted. 
A check with the purchasing office 
established the fact that the parts or 
tools were on hand. Investigating 
further, management found that me- 
chanical parts frequently had to be 
tracked down as a detective hunts a 
culprit, clew by clew. The individual 
store rooms kept no records or control 
systems. A mechanic might have to 
search from the briquet ice machine 
tower down to the pump room in the 
curing cellar. Management decided that 
the duplication of supplies and need- 
lessly wasted time should be remedied. 

Working in cooperation, the purchas- 
ing, engineering and production depart- 
ments drew plans for a new central 
mechanical stores and supply room. 
Recently completed, the unit has more 
than fulfilled its planners’ expectations. 






The National Provisioner—September 13, } 





Guy Bradley, store room foreman, studies specification 
in supplier catalog before filling out parts requai 





The task of organizing this new cer 
tral stores and supply room was not a 
easy one. With over 6,000 parts in 
62,000 sq. ft. of storage area, and the 
parts having an estimated value o 
$100,000 and ranging in size froms 
small 1/16-in. gasket to a 60-h.p. ele 
tric motor, a well-organized handling 
procedure had to be effected if bedlam 
were not to be compounded. 

The overall storage operations wert 
placed under Guy Bradley, whose it- 
timate knowledge of maintenance fur 
tions and tools and supplies was nee: 
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Harry Kingston, maintenance superi 
checks work order in allocating labor ¢ 
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ed to help organize the location of stor- 

areas and to determine the supplies 
and quantities to be stocked. The 
recording, coding and classifying of 
supplies is handled by Harry Hindman, 
whose Army stores experience has been 
helpful in setting up the necessary rec- 
ords and controls. a 

The store room itself is divided as to 
the function and type of equipment it 
handles. Light, bulky and infrequently 
used items are stored on the second 
floor level of the small parts section, 
while pipes, rods and steel supplies 
of various types are stored in a sepa- 
rate section, as are the electric mo- 
tors. However, one of the most effec- 
tive divisions is the new portable tool 
section. 

Under the former system, mechanical 
or maintenance personnel would borrow 
a tool and frequently the tool never 
found its way back. At the end of the _— 
day or job, tools were left at the place ” S ik Cae ne, 
of work and then forgotten. Through R as 
carelessness a certain number of tools Above is view of the portable tool stores section. The metal tool checks that denote issued 
were not returned to the tool room. and in use equipment can be seen hooked to the shelves. 

There was a relatively high replace- 
ment rate on hand tools and smaller 
portable power tools. 

Under the new setup, each member 

of the mechanical or maintenance sec- 
tion is furnished with several tool check 
tokens. The token is a small circular 
disc on which is entered the employe’s 
clock number. Now, when a portable 
power or hand tool is sought by a main- 
tenance man, he gives his tool token to 
the stores man who places the token on 
the shelf where the tool is normally 
stored. Since similar tools are stored 
together, a request for a given tool is 
quickly answered as to its availability. 
If not in stock, the tool token provides 
the answer to the person using it. As 
there now is definite accountability for 
tools, they are returned. Critical down- 
time jobs are no longer prolonged be- 
cause of misplaced tools in the Hunter 
plant, 

The initial orders for various me- 
chanical supplies, spare parts and dup- 
licate equipment are set up by the en- 
gineering and production departments Valves and gears—they help make the wheels go around. To assure continued operation 
working in cooperation with the pur- through prompt maintenance, supply of these critical items is kept at adequate level. 
chasing department under Harvey 
Christ, purchasing agent. When the 
purchased item comes to the stores 
room it is correctly identified, given a 
description from the suppliers’ catalog, 
if possible, and then stored in the prop- 
er section. Descriptions are maintained 
alphabetically and the stock cards show 
the location of the items. Use of sup- 
plier catalog identification simplifies 
the problem of nomenclature. It tends 
to eliminate the request for “whosits” 
and “whatsits.” 

Furthermore, since the mechanical 
Personnel have access to supplier cata- 
logs, this procedure tends to standard- 
ue nomenclature. While standard no- 
menclature of itself might seem unim- 
Portant, it does cut the time required 
to issue parts and supplies and, con- 
sequently, facilitates the work of both 
— and mechanical departments. 
Po tem in trying to explore a com- 

omenclature is virtually eliminat- 











Many are the demands for pipes, bars and rods in routine packinghouse maintenance as 
evidenced by this orderly section of the supply stores. 
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ed under the Hunter system of central 
stock and parts storage. 

Once the incoming parts are identi- 
fied and stocked, the completed receiv- 
ing report, which lists items and quan- 
tities received, is forwarded to the ac- 
counting department where the items 
are entered on a perpetual inventory 
record and priced. Here the compari- 
son between purchasing order and re- 
ceiving ticket is made prior to payment 
to the vendor. 

The various items are carefully 
placed in bins of a suitable size which 
facilitates taking the physical inven- 
tory when required. As the stock is de- 
pleted through issue and approaches 
the predetermined minimum quantity 
level it is re-ordered. All issues and re- 
ceipts are entered on the stock cards, 
so the quantity on hand at any moment 
is known. 

Of course, the storage foreman must 
be alert to a deteriorating supply 
situation, and order sooner if items are 
difficult to get. Space is provided on 
the stock cards for recording the mov- 
ing total on hand. The card also in- 


This is the tin shop section of the general maintenance shop showing the large tin cutter with 
which various light gauges of materials can be cut quickly. 
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Above is another view of steel supply room with its piping, rods 
and other heavy items needed in packing plant maintenance. 











dicates which items, because of their 
nature, might have reserve supplies 
and where they can be located. The 
parts bins are sectionalized and physi- 
cal inventory accounting is performed 
in sectional tiers. 

Of course, other records necessary to 
the functioning of a well organized 
stores room are kept. Requisition or- 
ders move from the stock room to the 
purchasing department where the pur- 
chasing order, firm from whom the 
parts were purchased and the due date 
are recorded. The store room enters 
this information on the stock record 
cards. When parts are received, the 
items are checked and receiving report 
forwarded to the purchasing depart- 
ment. 

In requisitioning parts or supplies, a 
job order material ticket is presented 
to the stores clerk. He issues stock 
and notes location on ticket. Tickets are 
then forwarded to the accounting de- 
partment where they are priced and ex- 
tended. The technique helps in accurate 
estimation of the cost of repairs, main- 
tenance and new construction. This 





The carpenter section of the shop has the latest in variow 
wood working tools such as power saws, planers and drill, 
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specific cost information may well de. 
termine what accounting treatment a 
given mechanical job will receive. 

The store room has simplified its 
handling of items salvaged by its me 
chanical department. Formerly, all 
these parts went through the whole 
stock keeping cycle. Now the salvaged 
parts are painted with a yellow band 
and placed back in their proper stock 
location. No record is kept on them 
other than the painted yellow band. 

The advantages of the new mechan- 
ical parts and supply stores room are 
readily apparent. First, it makes 
critical equipment available when need- 
ed. Second, it reduces the number of 
units carried in inventory. Previously, 
parts were unnecessarily duplicated in 
the various store rooms. Now minimum 
and maximum stock levels are deter- 
mined by the actual historical experi- 
ence as recorded by the stock cards. 
Third, it has greatly simplified the ac- 
tual work of procuring, storing and 
issuing the needed parts. Fourth, the 
system provides all the parts and equip- 
ment with suitable storage area and 
places them under the supervision of 
trained stores personnel who keep them 
in issue condition. 

In conjunction with the new stores 
room, the mechanical trade operations 
also are centralized in a new building 
which is an extension of the storage 
room. All the various mechanical 
trades, such as wood shop, pipe shop, 
sheet metal shop, welding shop, and 
machine shop are part of a continuous 
unit. Equipped with $70,000 in mechat- 
ical equipment, they are now under the 
ready supervision of the maintenance 
superintendent, Harry Kingston. The 
elimination of the needless walking, 
















waiting and misunderstanding whi 
took place when these departments 
were located at different spots has i 
creased their productivity considerably. 
Since the mechanical personnel are lit 
erally keeping the wheels rolling ™ 
the packing plant, this is an important 
increase which results in more produt 
tion, benefiting all. 
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EPRESENTATIVES of meat pack- 

ers, producers, stockyards and 
livestock marketing associations par- 
ticipated in hearings on the proposed 
‘revision of regulations under the Pack- 
ers and Stockyards Act. The hearings 
were held on Monday and Tuesday of 
this week, in Chicago. 

The meeting was the first of nine 
hearings to be held throughout the 
country. The final hearing will take 
place in Washington, D. C., September 


19. 
(See THE NATIONAL PROVISIONER of 
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. Objections to Proposed Changes 
Filed by Packer Representatives 


proposed regulations, as they relate to 
the packing industry, are interpretive 
in character, and that interpretive regu- 
lations may be helpful when a statute 
is ambiguous, the AMI spokesman 
warned that such regulations may be 
dangerous when terms of a statute are 
not ambiguous. Further, the Institute 
stated: “Even more dangerous is the 
regulation which seeks to write into a 
statute some power which cannot be 
found in the terms of the statute it- 
self.” 

The Institute’s statement then com- 
mented that while its organization is 
loath to criticize or oppose regulations 
which the Secretary of Agriculture may 
consider helpful, and while no need is 
seen for any of those which have 
been suggested, it does not feel that 
the majority of them will offer any real 
problems. 

However, concerning four proposed 
regulations or regulation changes, the 
Institute protested strongly. Of the 
four, Section 201.95 is the most objec- 
tionable. It proposes, the AMI state- 
ment said, “that the Secretary shall 
have a virtually unlimited right of ac- 
cess to records maintained by the per- 
sons subject to the Act.” 

Brown stated that “full and ample 
provision for such an examination is 
already provided for, by the applicable 
provisions of the Packers and Stock- 
yards Act and the Federal Trade Com- 
mission Act. The contention has never 
been made, to the knowledge of the In- 
stitute, in the many years in which 
these two statutes have been in force, 
that these provisions call for clarifica- 
tion by executive rule or regulation.” 

Brown also questioned the constitu- 
tional right of the Secretary to exercise 
any such power, “in the light of the 
fact that the courts have considered 
on more than one occasion this specific 
question and in no uncertain terms have 
denied the existence of the power which 
the Secretary now seeks.”’ Two such de- 
cisions were cited, one involving Cuda- 
hy Packing Co. and one, American To- 
bacco Co. 

Regarding Section 201.10 (e) (which 
would require persons regularly em- 
ployed on salary by packers to buy 
livestock at posted stockyards for 
such packers for slaughter, to register 
as dealers) the Institute does not ques- 
tion the Secretary’s motives but does 
question his right to exercise a power 
which has not been granted him by 
Congress. The Institute explained that 
the position of the Secretary seems to 
be that while a packer is not a dealer 
under the Act, its employes are when 
they are regularly engaged in the pur- 
chase of livestock. 

“The burden which attaches to regis- 
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tration may not be great today. But 
what of the tomorrow, when a packer- 
buyer, with his status as a “dealer” 
then fixed by usage, may be subjected 
to greater and more burdensome de- 
mands,” AMI asked. 

Section 201.27, applying to market 
agency and dealer bonds, is not objec- 
tional unless it is intended to apply to 
a packer’s buyers, AMI said. 

Section 201.69 on furnishing infor- 
mation to competitor buyers is not ob- 
jectional “if it be so qualified as to ap- 
ply only to action taken for the purpose 
of restricting or limiting competition, 
etc. In the normal course of his busi- 
ness a packer must furnish some knowl- 
edge of his intended operations. If, for 
example, he places an order with a 
dealer or order buyer for hogs of a cer- 
tain weight, he gives some indication of 
the probable course his buying will 
take. . . . If such a regulation is pro- 
posed, it should apply only to action 
which is undertaken for a prohibited 
purpose. It might also be pointed out 
that the regulation tends to be dis- 
criminatory in so far as it applies only 
to packers, etc., who personally or 
through employes engage in the pur- 
chase of livestock on an exchange. 

“Lastly, Section 201.70 seems, in 
part, to defeat its own expressed pur- 
pose, which is to encourage competi- 
tion. Packers who operate more than 
one plant or branch house may find 
themselves in a position where from 
time to time one plant is purchasing 
through a dealer or order-buyer, where- 
as the home plant on the same yards is 
purchasing through a salaried buyer. 
Such activities increase competition 
and presumably are to be encouraged. 
The last sentence of this regulation 
would prohibit them. 

“It has been stated that the purpose 
of this sentence is to prohibit a prac- 
tice known as ‘cuffing’ but it is difficult 
to see where it has any such applica- 
tion. Cuffing is generally understood as 
the withdrawal by a commission man 
of livestock from competitive bidding 
on the basis of a commitment made by 

some buyer to him. Where a packer 
offers to buy livestock from anyone who 
is its owner, he is certainly not re- 
moving that livestock from the com- 
petitive bidding field.” 


Inspection Law Sought 

A more rigid law for inspection of 
Oklahoma slaughterhouses which are 
not under federal inspection has been 
approved by the public health and wel- 
fare committee of the state legislative 
council. The law was proposed by Dr. 
Grady Mathews, state health commis- 
sioner. 


Anglo-Danish Bacon Agreement 

A new Anglo-Danish bacon agree- 
ment has been concluded between the 
Danish bacon exporters and the British 
Ministry of Food. Britain is to take 90 
per cent of Denmark’s bacon export 
surplus, at a price 8 per cent lower 
than that fixed last year. The agree- 
ment is for two years. 
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BOOST “COLD CUT” SALES 


with the all-purpose flavor-booster . . . Fearn’s 
"'C’”’ Seasoning for sausages, loaves, canned products 


7 i ° 
QUALITY CONTROL CERTIFIED BY Learn foovs fvc, FRANKLIN PARK, ILLINOIS 
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Here's the properly-balanced seasoning that more and more 
packers are turning to for increased sales. 

Fearn’s ‘‘C’’ Seasoning is especially designed to enhance the 
over-all flavor of a wide variety of meats. For example: wieners, 
bologna, liver sausage, minced ham, pickle and pimiento, 
chicken, veal and all other loaves—canned meats, stews, soups, 
canned chicken and other specialty products. 

Fearn’s ‘‘C’’ Seasoning gives processed meat products a rich, 
full-bodied flavor, because, among its several ingredients, it 
contains the proper /evel of monosodium glutamate. Thus, it 
brings out the hidden flavors of the meat—and skillfully steps 
them up through an appealing, properly-balanced blend of 
seasoning! Economical to use. Make a test run soon. 

Fearn’s ‘‘C’’ Seasoning meets B.A.I. requirements. 


EARN, 


you cam Td 


- 


Dn ‘ 
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Like all Fearn products, “C” Seasoning 
carries a coded Fearn Quality Control Cer- 
tificate on every shipment made to you. 
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What New Unit Is.. 


struction and design, the Visking 

pork sausage peeler, has been 
developed to speed production of fresh 
skinless pork sausage. 

Worked out at Gainer’s Limited, Ed- 
monton, Canada, where it has been 
tested for more than a year, the ma- 
chine can peel frozen pork: sausage at 
a rate up to 600 lbs. per hour. It re- 
quires two operators. Manufacturing 
and distributing rights to the unit have 
been acquired by Visking and their 
engineering and research staff have 
added refinements. 

Product to be peeled by the machine 
must be properly frozen. Visking rec- 
ommends placing the stuffed links in a 
freezer where the internal temperature 
of the product is lowered to 10 to 15°F. 
Then the pork sausage is brought out 
in small lots to the peeling and pack- 
aging room. Since the product is in 
this room only long enough to be peeled 
and packaged and then is moved into 
the shipping or holding coolers, the 
operation can be performed under con- 


NEW machine of simple con- 


How It Operates... 
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TWO VIEWS OF PEELER: Above is assembled unit. At right the Section with large 


inner section is completely removed from steam-jacketed barrel. 


THE PEELING CYCLE: First operator feeds the strand through with 
a slight forward push and second operator shells sausage on tray. 


Peel Frozen Links at 600 lbs. per Hour 


ditions prevailing in a regular packag- 
ing room or under normal room tem- 
peratures. 

In peeling the sausage, the first 
operator passes the strand through the 
opening in the machine, and the second 
shells the pork from the slit casing as 
it emerges. She removes the casing 
from the sausage in the manner of a 
pea sheller. Lifting four links, she 
grasps them between links one and two 
and three and four. Then, pressing in- 
ward with her thumb and in the oppo- 
site direction with her hand, she shells 
the sausage from the casing. The 
shelled fresh pork sausage rolls down 
the machine apron to a table where the 
pork sausage is put into consumer unit 
packages. 

The new peeler—a simple, compact 
and sturdy machine—moistens and slits 
the casing so that the link shells out 
under very light pressure. 

The machine has three major parts. 
The first is a barrel pierced with pin 
point openings along part of its length. 
The perforated section of the barrel is 
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holes fits directly over the pin points of the 
barrel. Units at fingers of demonstrator are pivot-mounted knives, 


surrounded by a steam jacket from 
which steam at 10 to 15 lbs. pressure 
is forced into the barrel through the 
small holes. 

The third part of the device is an 
assembly consisting of the entry tube, 
a housing for two pivot-mounted, screw- 
locked knives, and a cylindrical sleeve 
or shell with large openings along its 
length. The sleeve fits inside the per- 
forated barrel and furnishes the chan- 
nel through which the link of sausage 
moves after the casing has been slit 
and while it is being moistened with 
steam. The entire link is enveloped 
with steam during its brief moment in 
the machine, breaking the adhesion be- 
tween meat and casing. 

The two knives are set perpendicular 
to the plane through which the sausage 
moves. They are pivot-mounted and 
tension is maintained on them by a 
spring. As the feeder pushes the 
frozen sausage through the entry tube, 
each link moves against the spring- 
loaded knives; the distance between 

(Continued on page 27) 





Operator here demonstrates how the four links are simultaneously 
shelled. A slight twist by thumb and two fingers does the trick. 
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Cudahy Announces Plans to 
Build New Los Angeles Plant 


The Cudahy Packing Co. plans to 
build a new, completely modern pack- 
ing plant somewhere in the Los An- 
geles area in about a year, it was re- 
ported recently. The plant is to re- 
place the one that has been operating 
since 1892 at 803 Macy st. The com- 
pany has stopped slaughtering at the 
old plant, which employed about 
1,100. 

At times the weekly kill and proc- 
essing ran as high as 2,500 cattle, 
6,000 lambs and 10,000 hogs. It is un- 
derstood that the company decided it 
would be better to build an entirely 
new plant rather than try to modern- 
ize the old one. 

Until the new plant is built, Cudahy 
products will be distributed in the 
area from plants in San Diego, Fresno 
and eastern points. 


Swift & Company Is Expanding 
Operations at Houston, Tex. 


Swift & Company has awarded con- 
tracts to two Houston contracting 
firms for an expansion program of 
about $1,000,000 in the region of the 
Swift Oil Mill in the Heights area 
there. 

One firm will begin additions and 
alterations to the existing cotton oil 
refinery and packing plant buildings 
in order to convert them into a branch 
house for meat distribution, and con- 
struction of a one-story and partial 
two-story wholesale market building 
of about 18,500 sq. ft. 

The other firm’s contract is for con- 
struction of a 330 x 144 ft. fertilizer 
plant, with one story and mezzanine. 
It is expected the new plant will be 
completed in about six months. 

Swift is also in the process of modi- 
fying and expanding its soybean pro- 
cessing facilities at Fostoria, O. 


Morrell Closes Boston Branch 


Meat processing operations which 
have been conducted at the Boston 
branch of John Morrell & Co. since 
1896 will cease on September 27, and 
the building at 221 East Bridge st. 
(near Leachmere Square, Cambridge) 
will be put up for sale. The accounts 
of the Boston branch will be trans- 
ferred to a route car operation. 

The move is in line with current 
Practices in the meat packing indus- 
try, according to James S. Austin, 
sales manager. Jack W. Hyatt, present 
manager of the branch, will supervise 
the route car operations and will 
headquarter in the branch offices until 
that building is sold. 
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THE MEAT TRAIL 


Kingan & Co. Will Be Sold to Hygrade Food Products Corp. 


Hygrade Food Products Corp. and 
Kingan & Co. announced late last 
week that Hygrade has entered into 
an agreement with a number of large 
stockholders of Kingan & Co. to pur- 
chase their stock. 

All the members of the Kingan 
board of directors as well as stock- 
holders owning a large percentage of 
the preferred and common stock have 
agreed to the sale at a price of $63.50 
a share for the preferred stock and 
$5.60 a share for the common stock. 
All other Kingan stockholders are 
being offered the opportunity to sell 
their stock to Hygrade at the same 
price. 

The announcement stated that Hy- 
grade’s obligation to purchase is con- 
ditioned upon at least two-thirds of 
the preferred stock and three-fourths 
of the common stock being tendered 
at the closing October 10, 1952. If 
such minimum amount is not tend- 
ered, Hygrade may purchase the less- 
er amount so tendered. There are 44,- 
602 shares of preferred and 784,794 
shares of common stock of Kingan 
outstanding. 

Representing Hygrade in the nego- 
tiations for the purchase of Kingan 
stock were Samuel Slotkin, who 
founded the company in Buffalo, N. 
Y., 30 years ago and is board chair- 
man, and Hugo Slotkin, his son, who 
is president. 

“T have always had a high regard 





for the Kingan company, its organiza- 
tion and its excellent character,” Sam- 
uel Slotkin stated. “For many years, I 
have cherished an ambition to have a 
close association with Kingan & Co. 
This dream, when fully realized, will 
afford an opportunity to the Kingan 
organization to continue their devel- 
opment of the high standard of qual- 
ity which shall benefit the entire in- 
dustry and the expansion of Hy- 
grade’s activities through this new re- 
lationship into areas of the country 
not now being served by it.” 

With the sale is ended the manage- 
ment of the packing firm which has 
been held by members of the Kingan 
and Sinclair families since its found- 
ing in Belfast, Ireland, in 1845 by two 
brothers, Samuel and Thomas Kingan. 
The Sinclair and Kingan families are 
related by marriage. W. R. Sinclair 
is board chairman of Kingan. T. R. L. 
Sinclair is managing director of King- 
an & Co., Ltd., Belfast, Ireland. 

Kingan started operations in this 
country in 1851 and after carrying on 
activities in Cincinnati and Brooklyn, 
established the plant in Indianapolis 
in 1862. Sales of Kingan & Co. in the 
1951 year amounted to $212,916,809. 
Hygrade’s sales for the period were 
reported at $142,000,000. With head- 
quarters in Detroit, it has a number 
of packing and food processing opera- 
tions in this country and some foreign 
operations. 





Veteran Sacramento Packer 
Enlarging, Mecdernizing Plant 


John Clauss, sr., president of 
Clauss & Kraus, Sacramento, Calif., 
has announced that his company will 
shortly complete an expansion pro- 
gram consisting of a building addition 
and increased parking area. The con- 
struction includes a new 40 x 80 ft. 
refrigerated room, truck parking fa- 
cilities, a wash room, storage and re- 
arrangement of the processing and 
package departments. 

The firm is now celebrating its 
sixty-fourth anniversary. It was 
started by John Clauss and Frank 
Kraus at the present site. It is still 
operated by the sons of the founders 
and now includes the third generation. 
Frank E. Kraus is vice president and 
John Clauss, jr., is secretary. 


Start Boston Wholesale Terminal 


Ground breaking ceremonies were 
held September 3, inaugurating the 
$10,000,000 construction program for 
the new modern Boston Wholesale 
Meat Terminal. 


Morrell Announces Three 
Promotions in Sales Dept. 


David A. MacGregor has_ been 
named manager of the beef sales divi- 
sion of John Morrell & Co., Ottumwa, 
Ia. John W. Dunn will manage Mor- 
rell’s small stock department and 
Robert C. Osterberg will manage 
southern division sales. MacGregor’s 
promotion was to the post formerly 
held by Harry W. Moore, recently 
named an assistant sales manager. 
Dunn is succeeding MacGregor. 

MacGregor joined the Morrell firm 
in 1933 as a warehouse helper in the 
Philadelphia branch. After several 
promotions, in 1940 he was made as- 
sistant beef sales manager and in 
1946 manager of the beef department 
of the Philadelphia branch. Dunn 
joined Morrell in 1950, after some 
time with another packing firm. Os- 
terberg joined the firm in 1940 at Mo- 
bile, Ala. He served as foreman of 
the sliced bacon department, branch 
superintendent and then was trans- 
ferred to Ottumwa to reorganize the 
central division. 





OF THE WEEK 





& White Packing Co., Salisbury, N. C., 
has recently completed construction of 
two new coolers. The larger cooler, 
75x18 ft., is being used for curing 
hams, bacon and all smoked meats. 
The other cooler, 65x18 ft., is being 
used for curing D. S. backs and D. S. 
bellies. 

Carl Shafer has been. appointed 
manager of the provision department 
at the Albert Lea, Minn. plant of Wil- 
son & Co. He succeeds H. R. Stadheim, 
who has been made general manager 
of the Albert Lea plant. Shafer has 
been with Wilson since 1939, having 
worked in various departments of 
the plant prior to being transferred to 
the provision department in 1946. 

>A regional dinner meeting for mem- 
bers of Western States Meat Packers 
Association will be held at Portland, 
Ore., Tuesday, September 16. It will 
take place at 7 p.m. at the Benson 
hotel. This week WSMPS held a re- 
gional meeting at the Olympic hotel in 
Seattle. 

A two-week-old strike at the Ed- 
ward Hahn Packing Co., Johnstown, 
Pa., has been settled. An agreement 
terminating the walkout was reached 
by officials of the firm and Local 268, 
Amalgamated Meat Cutters & Butch- 
er Workmen, AFL. By mutual consent 
of union and management, the terms 
of the agreement were withheld from 
the public. 

> Max Novak, 59, Chicago, a member 
of the international executive board 
of the Amalgamated Meat Cutters & 
Butcher Workmen, AFL, died this 
week. Novak, who was secretary of 
Chicago Local 100 of the AFL, was 
also active in Jewish trade union af- 
fairs. He is survived by his widow and 
a daughter. 

mH. L. Sparks & Co., National Stock 
Yards, Ill., this week purchased the 
grand champion hog, a Berkshire, at 
the Peoria fair. It brought 38c per lb. 
»Krey Packing Co., St. Louis, is op- 
erating again after an agreement 
made at the conclusion of a hearing 
on the company’s suit for an injunc- 
tion against picketing by Local 88, 
Amalgamated Meat Cutters & Butch- 
er Workmen’s union, AFL. The union 
must give a ten-day notice to the 
court of any intention to picket dur- 
ing the period the case is under sub- 
mission. The plant, which employs 
some 900 préduction workers, had 
been closed for almost two weeks, 
when the union began picketing in 
an effort to organize 25 city sales- 
men. At the hearing, John Krey Ste- 
phens, vice president of Krey, testi- 
fied that Nicholas M. Blassie, presi- 
dent of the Local 88, had tried to 
persuade him to force the company’s 
city salesmen to join the union. Elmer 
J. Koncel, company personne! director, 





Ohio Meat Packer Passes 


Fred Flechtner, veteran Fostoria, 
O. meat packer with more than 50 
years in the meat packing industry, 
died of a heart ailment September 8, 
after an illness of three years. He was 
70 years old. He is survived by his 
wife, a daughter and four grandchil- 
dren. 

Flechtner and his brother, the late 
Ed Flechtner, opened a meat market 
in the Fostoria business district in 
1901. Their father had been in the 
meat business in Germany before 
coming to this country. Over the years 
the firm developed into the Flechtner 
Brothers Packing Co., one of the larg- 
est independent firms in the area. 

After about 25 years in the retail 
business, the brothers entered the 
wholesale field exclusively. Their busi- 
ness was operated as a partnership 
until 1945, when it was incorporated. 
Flechtner’s son-in-law, Dale McCar- 
ty, is president of the company. 





said that Blassie threatened a boycott 
campaign against large packing plants 
in the area. Two other witnesses, 
George L. Heil, president of Heil 
Packing Co., and William Mueller, jr., 
president of the American Packing 
Co., both located in St. Louis, each 
testified that he had been approached 
at different times by Blassie in an 
effort to get the salesmen to join the 
union. 

Ray S. Wilson, 59, a procurement 
supervisor in the pharmaceutical divi- 
sion of Armour and Company, Chica- 
go, died recently. He is survived by 
his widow, two sons, two daughters 
and two grandchildren. 

»The Purity Sausage Co., Inglewood, 
Calif., has added some 940 sq. ft. of 
additional floor space to its plant by 
taking over an adjacent building. The 
new space is used for offices, a cooler 
and cutting room, leaving the former 
plant exclusively for processing. 
&Two high union officials from India 
visited the international offices in Chi- 
cago of the Amalgamated Meat Cut- 
ters & Butcher Workmen this week. 
They were Miss A. Cara, an officer of 
the India Labor Federation and a 
member of the executive board of the 
International Confederation of Free 
Trade Unions, and B. W. Karnik, 
president of the India Labor Federa- 
tion. 

&David Johnston, 72, who retired 
eight years ago as an accountant for 
Armour and Company, Chicago, died 
recently. 

&Siegfried Eichelbaum, director and 
attorney in New Zealand for S. Op- 
penheimer & Co., died on August 18, 
in Wellington, New Zealand. He had 
been associated with S. Oppenheimer 
throughout his business life. 

mA fire caused by an overheated 
smokehouse destroyed about 100 hams 
at the Miller Brothers Co., S. Phila- 
delphia, Pa., recently. 

mAt all Swift & Company units 
throughout the country, meetings of 
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supervisory personnel are being held 
to discuss the importance of voting 
and the responsibility of citizenghi 
Some 80-odd members of the 
organization are making the p 
tation to company employes and 
schedule programs for outside 
such as PTA organizations whenever 
they can fit the occasions into their 
schedule. The speech, “The Power of 
Your Vote,” was developed under the 
national education program of Hard. 
ing college, Searcy, Ark. It is illug 
trated by cardboard signs which the 
speaker attaches to a black flannel 
board. The program takes about a 
half hour and is given on company 
time. ; 
»>George G. Ruppersberger, jr, 61, 
who had been in the meat packing bus. 
iness in Baltimore, Md., died recently, 
>Anthony Masciarelli, commissioner 
of public markets of the city of New 
York, has accepted the chairmanship 
of the Meats & Produce Division in 
the 1952 fund raising drive of the 
Travelers Aid Society of New York, 







Flashes on Suppliers 
STANGE-PEMBERTON, LIMITED: 
Frank E. Pemberton, prominent figure 
in the Canadian food processing field, 
has announced the formation of 
Stange-Pemberton, Limited, a new 





Canadian company which will manu- 
facture and distribute products of the 
Wm. J. Stange Co., Chicago. The 
manufacturing operation and offices of 
the new firm will be located in New 


Toronto, Canada. Under Pemberton, 
who is executive vice president and 
managing director, the firm will be 
staffed entirely by Canadian person- 
nel and will make available to the 
food industry the services of trained 
food technicians for assistance in sea- 
soning problems and development of 
new products. Shown in photo are W. 
B. Durling, president of Wm. J. 
Stange Co., Pemberton, and C. A. 
Wood, vice president, Stange. 

THE AULA CO.: The general of- 
fices, plant and laboratory of this New 
York firm have been moved into new 
and larger quarters with its parent 
organization, Archibald & Kendall, 
Inc. The new address is 481-487 
Washington st., New York 13, N. Y. 
phone, WOrth 2-7715. 
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THE WORLD'S 


SHOCK-ABSORBING WHEEL AND CASTER 


At last, here is a shock-absorbing wheel and caster that actually provides MAXIMUM 
shock absorption under any condition — even when truck or dolly is completely empty. 


Aerol’s new “AERFLO” knee-action unit is a completely trouble-free combination of 
light and heavy commercial standard springs. They will never unwind, fatigue or pop. 
Undue wear or breakage caused by “gyrating casters” is completely eliminated by the 
light spring which takes the stress when truck is empty or near empty—the heavy spring 
is for maximum or near maximum loads. Both springs can easily be replaced to convert 
unit to a different load capacity. 


Available in the following sizes: 6” - 8” - 10” standard duty —10”x12” heavy duty 
and 10” - 12” dual wheels—all Aerol-sealed and “lubricated for life” ! 


Aerol wheels and casters are available at dealers throughout the 
United States and Canada... 


Please consult your local telephone book for further information. 


NO WHEEL ROLLS ke LIKE AN AEROL 


AEROL CO., INC., 2424 SAN FERNANDO RD., LOS ANGELES 65, CALIF. 
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THE ‘‘SMOKED MEAT” MAN’S SMOKEHOUSE: 


Julian 


More and more makers of 
high quality bacon, hams and 
sausage are following the 
lead of discriminating pack- 
ers and sausagemakers 
throughout the country ... 
they're going JULIAN! The 
expertly engineered depend- 
ability of JULIAN SMOKE- 
KOUSES means smooth, 
trouble-free performance at 
all times! 








CONTACT JULIAN TODAY! 


JULIAN ENGINEERING COMPANY 


5445 NO. CLARK ST. CHICAGO 40, ILLINOIS 
Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 


Authorized Distributor for Worthington Corporation 
WORTHINGTON 
See 














Mfg. Licensee—Canada: McLean Machinery Co., Ltd., Winnipeg 


NEVERFAIL 


... for SPre- Seasoning 


taste-tempting 
sia 3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
“the Man You Knew” NHVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
The Founder of 
H.J. Mayer &SonsCo., Inc. plete information. 
























































NC. 



























BRIEFS ON DEFENSE 





POLICIES AND ORDERS 





TIN CANS: NPA has given ap 
manufacturers temporary permission ty 
make unrestricted use of cans or parts 
of cans made from emergency py. 
chases of tinplate as a result of the 
steel strike. 

METAL COSTS: OPS, in GOR 35, 
has provided metals fabricators with 
two alternative methods for passing op 
to their customers higher steel, alum. 
inum and copper costs, but the order 
allows a fabricator to propose his own 
method. 

CONSTRUCTION MACHINERY: 
Manufacturers of construction machin. 
ery and contractors may again self. 
authorize orders for repair and replace. 
ment parts, NPA ruled in amending 
M-43. 

STAINLESS STEEL: NPA has 
amended Order M-20 to set up pro- 
cedural machinery to allocate stainless 
steel and other high-alloy scrap ona 
moment’s notice. 

PLASTIC CONTAINERS: Makers of 
flexible plastic containers have urged 
NPA to recommend that an expansion 
goal be established for cellophane, call- 
ing for an annual production of 425- 
000,000 lbs. by 1956. 

CHEMICAL INDUSTRY: The DPA 
has approved seven defense expansion 
goals for the chemical industry. Ex- 


| pansion goals were set for four chem- 


icals for which polyamide fibers, usually 
called nylon, are the main use. 
OILSEED MEAL: November 30 is 
set as the cutoff date for deliveries of 
oilseed meal feed mixes at prices higher 
than those specified in pending price 
orders. October 31 is the cutoff date for 
delivery under contracts signed after 
September 1 at over-ceiling prices. 


MID Directory Changes 


The following directory changes were 
announced September 2 by the Bureau 
of Animal Industry, USDA: 

Meat Inspection Granted: Edmond’s 
Chile Co., Inc., 3236 Oregon ave., St. 
Louis 18, Mo.; S. Adams Packing Co., 
4900 Emerson st., Denver 16, Colo,; 
Louis Milani Foods, Inc., 4253-65 W. 
40th st., Chicago 32, Ill.; Quaker State 
Foods Corp., 131 Dahlem st., Pittsburgh 
6, Pa., and subsidiary Frozen Dinners, 
Ine. 

Meat Inspection Withdrawn: Twin 
Cities Packing Co., Inc., North Augus- 
ta, S. C.; Coastal Beef Co., 1987 S.W. 
8th st., Miami 35, Fla.; Wholesale Mar- 
ket, 3923 Melpomene st., New Orleans 


| 13, La.; Oscar Mayer & Co., Inc., Fisher 
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and Second sts., Prairie du Chien, Wis.; 
Mickelberry’s Food Products Co., 1901- 
05 W. 48rd st., Kansas City 3, Kans. 
Change in Name of Official Establish- 
ment: Zenith Meat Co., foot of Thorn 
st., Wilmington 40, Del., instead of 
Safeway Stores, Tne. * and subsidiary 
Wilmington Provision Co.; Zenith Meat 
Co., 2501 E. Vernon ave., Los Angeles 
58, ‘Calif., instead of Sterling Meat Co. 
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Oil Chemists’ Group Makes 


Plans for Fall Meeting 

A partial list of papers to be present- 
ed at the twenty-sixth annual fall meet- 
ing of the American Oil Chemists’ So- 
ciety, October 20-22 in Cincinnati, has 
been announced. There will be at least 
two speakers from foreign countries: 
J, A. DeSmet of Antwerp, Belgium, on 
some phase of solvent extraction, and 
K. E. Murray of the division of indus- 
trial chemistry of the Commonwealth 
Scientific and Industrial Research Or- 
ganization, Melbourne, Australia, on 
some phase of his work on the study of 
waxes. 

Among the papers announced are the 
following: 

N. A. Khan, Hormel Institute, Aus- 
tin, Minn., will speak on “The Dehydro- 
halogenation Reactions by Sodamide in 
Liquid Ammonia.” Howard Hunt of 
the USDA, Beltsville, Md., will discuss 
“A Rapid Dielectric Method for Deter- 
mining the Oil Content of Soybeans.” 

Among the technical articles pub- 
lished in the September issue of the 
AOCS is “The Semi-Continuous Deodor- 
ization of Oils in All-Glass Equipment,” 
by R. R. Allen, L. A. Van Akkeren and 
R. J. Vander Wal, Armour and Com- 
pany. E. S. Lutton of Procter and 
Gamble Co. has succeeded D. E. Whyte 
of §. C. Johnson & Son, as editor of the 
abstracts section of the Journal. Dr. 
Whyte had been editor since February 
1950. From 1932 to 1950 the editor was 
M. M. Piskur, Swift & Company. 


Protective Coat for Meat 


A vegetable gelatin coating for 
meats, apparently usable as a covering 
for consumer items or as a “freezer 
wrap” for product in storage, is being 
studied by meat processors. 

Product of the Burtonite Co., Nutley, 
N. J., the coating has as its base a puri- 
fied, vacuum-dried derivative of Irish 
moss. It is mixed with sorbitol and 
water to produce a vegetable gelatin 
which can be applied by dip or spray 
and will set in 30 seconds. 

The coating is transparent and resili- 
ent and can be removed by peeling. It 
remains firm at temperatures up to 
115° F. and is not harmed by freezer 
conditions. Reports indicate that the 
product may be used for freezer burn 
and moisture loss protection; to exciude 
unwanted moisture and to provide 
lubrication for encasing. 


Meat and Healthy Teeth 


Observations by a South African 
dentist would seem to bear out the fact 
that there is a relationship between a 
diet liberal in meat and healthy teeth. 
This dentist made a study of the teeth 
of persons living in two areas of South 
Africa. In one area, where many sheep 
are produced, and the diet usually in- 
cludes mutton three times a day, he 
found a very low number of teeth cav- 
ities. In another area where the diet is 
largely sweet potatoes, rice and bread, 
teeth cavities were very prevalent. 


Fertilizer Associaticn 
Gathers November 19 


The National Fertilizer Association 
will hold its annual fall convention at 
the Roney Plaza hotel, Miami Beach, 
Fla., November 19 through 21. The 
board of directors will meet on Novem- 
ber 19 and the regular convention pro- 
gram will begin the following morn- 
ing. 

Since registration is heavy, it is prob- 
able that the Roney Plaza will not be 
able to accommodate all those who de- 
sire to attend the meeting. The asso- 
ciation has made arrangements with the 
Surf Side and the Traymore hotel to 
provide for the overflow. Reservations 
at all hotels will be handled by the 
Roney Plaza. 


Truck Reciprocity Plan 

The states of Kansas and Iowa have 
made a reciprocal agreement on the in- 
terstate movement of motor trucks. 
Each state now recognizes vehicle reg- 
istrations of the other. Kansas pre- 
viously had negotiated reciprocity 
agreements with Illinois, Oklahoma, 
Colorado, Utah and New Mexico. 


New Labor Publication 

The U. S. Department of Labor, 
Washington 25, D. C., has published a 
“National Policy on Employment of 
School-Age Youth” to guide employers 
in hiring workers under 18. 
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fit any make of grinder. 


FREE! 


for LONGER SERVICE... 
BETTER PRODUCT... 


Here’s “Uninterrupted Production Assurance” 
for users of SPECO C-D meat grinder plates 
. . SPECO’S Triumph and Superior 
grinder plates now DIAMOND-TESTED by 
the infallible Rockwell method to guarantee 
the superb quality and proper hardness of 

their metal . . . for best results and longest, 
uninterrupted service. SPECO C-D Triumph and 
Superior grinder plates and knives are avail- 
able for every meat grinding job . . 


Write for new SPECO catalog 
and plate ordering guide. 


THE SPECIALTY MANUFACTURERS, 3946 Willow Road 
Schiller Park, Illinois, Phone TUxedo 9-0600, Chicago 
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Armour Natural Casings 


help keep your sausage .-- 


* Looking Good 
© Tasting Good 


e Selling Well 


Yes, your sausage will have that good-tasting 
smoke flavor, because Armour Natural Casings 
have that even porosity that insures maximum smoke 
penetration — gives your sausage a delicious. tangy flavor. 
And their wide variety of uniform sizes and 


shapes will fit all of your needs. 


“ARMOUR 85" Anniver 


Casings Division * Chicago 9, Illinois A R M 0 U R 
AND COMPANY 
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HE annual meeting of the American 

Meat Institute, October 3-7 in Chi- 
cago, will be concluded for the first 
time in 47 years by a special luncheon, 
a get-together at which members can 
talk over future problems and hear an 
outstanding business authority. 

The innovation to the meeting pro- 
gram, aptly called the “Look Ahead” 
juncheon, will be held in the Palmer 
House at 12:30 p.m., Tuesday, October 
1, Ladies attending the annual meet- 
ing’s women’s activities have also been 
extended an invitation to attend the 
luncheon. 

Murray Shields, vice president and 
economist of the Bank of the Manhattan 
Co., New York, will 
be the luncheon’s 
featured speaker. 
Recognized as a 
business authority 
and an outstanding 
speaker, Shields 
will outline Ameri- 
ca’s economic prob- 
lems and discuss 
their meaning in 
relation to the fu- 
ture of business 
and the individual 
consumer in his 
address entitled, 
“The Outlook for 
1958 and Beyond. 

Shields is a member of the board of 
directors of the National Industrial 
Conference Board, a board member of 
the National Bureau of Economic Re- 
search, a former chairman of the Na- 
tional Conference of Business Econom- 
ists, a member of the National Advisory 
Council of the Boston Conference on 
Distribution and the author of a wide 
list of important publications on busi- 
ness conditions. 

So that he will feel free to speak 
intimately and frankly concerning busi- 
ness in the next few months, Shields’ 
talk will be “off the record.” 

The “Look Ahead” luncheon, which 
will be held in the Grand Ballroom of 
the Palmer House because of the large 
attendance expected, will actually be a 
continuation of the Tuesday morning 
general session. At the conclusion of 
the luncheon, the forty-seventh annual 
meeting will adjourn. 

Bolstering meat production to meet 
the needs of the ever increasing popula- 
tion is one of the foremost problems 
confronting the meat packing industry. 
Down-to-earth discussions of new tech- 
niques in disease control among live- 
stock and the use of antibiotics and 
synthetic sow’s milk with special em- 
phasis on their long-range effect on 
Production, ‘will feature the special 
Livestock Session meeting, Friday, 
October 3, in the Red Lacquer room of 
the Palmer House. - 

Wayne Darrow, nationally recognized 
authority on agricultural affairs in the 
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Something New at Convention! ‘Look 
Ahead’ Lunch To Wind Up 47th Meet 


nation’s capital, and editor of the 
Washington Farm Letter, will open the 
meeting with an analysis of what’s 
ahead on the capitol scene and its rela- 
tion to the livestock and meat industry. 
His intimate knowledge of govern- 
mental affairs and his broad back- 
ground in agriculture will make his 
timely message one of great impor- 
tance. 

Dr. Robert Graham, dean of the Col- 
lege of Veterinary Medicine, University 
of Illinois, will discuss new develop- 
ments in disease control with specific 
reference to the current problem of 
vesicular exanthema in hogs. 

Congressman Robert Poage of Texas, 
who has been in the forefront of the 
attempt to free the livestock and meat 
industry from crippling price control 
regulations, will discuss the legislative 
situation as it affects the industry. 

Pigs—live ones that is—will take an 
active part in the livestock session 
meeting. Dr. H. G. Luther, director of 
agricultural development, Charles Pfi- 
zer & Co., Inc., New York, will have a 
battery of synthetically-fed pigs on 
hand to demonstrate his program which 
will show how synthetic milk is used 
and the practical aspects of using it to 
replace sow’s milk in an effort to step 
up swine production. 

Keith E. Myers, operator of a suc- 
cessful pig hatchery near Beemon, Ia., 
will discuss the farmer’s viewpoint on 
the importance of pig hatcheries and 
the use of synthetic milk in raising 
feeder pigs. 

The subject of antibiotics and car- 
cass quality will be likewise discussed 
by two authorities in their field. Dr. 
Robert H. Grummer, director of the 
swine division at the University of 
Wisconsin, will give an_ illustrated 
appraisal of the effects on carcass 
quality of feeding antibiotics to hogs. 
Dr. Joseph Pensack, director of research 
for the Commercial Solvents Corpora- 
tion of New York, will provide a 
demonstration with pigs of a new anti- 
biotic implantation plan. 

The engineering and construction sec- 
tion meeting will be held Friday after- 
noon, October 3, in the Red Lacquer 
room of the Palmer House. Construct- 
ing a leak-proof floor, operation of a 
mechanical beef lugger, refrigeration 
developments and application of mold- 
free paints will be just a few of the 
industry problems discussed. Moving 
pictures of actual operations, slides, 
graphs and other visual aids will add 
interest to the individual presentations. 

The several systems of mechanical 
refrigeration of railroad cars will be 
reviewed by R. W. Ransom of John 
Morrell & Co. He will present data on 
his company’s refrigerated car opera- 
tion, including maintenance, uniformity 
of temperature and condition of prod- 
uct. 

Packers for years have needed a 
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more satisfactory method of reducing 
mold in processing plants. V. J. Del 
Guidice of Armour and Company will 
review the practical applications which 
have been made of recently developed 
paints formulated for the control of 
mold in meat packing plants. 

George J. Schroepfer, professor of 
sanitary engineering at the University 
of Minnesota, will give a report on 
pilot plant developments in the anae- 
robie digestion of packinghouse efflu- 
ent. This method holds promise of 
substantial savings, both in construc- 
tion and operation. 

L. F. Stebelton of Dow-Corning Corp. 
will describe how Anti Foam A elimin- 
ated the foaming connected with the 
rendering of catch basin skimmings. 
In addition to this use, other uses for 
the product are indicated. 

Construction of a concrete floor which 
will be permanently leak-proof has been 
a difficult problem in the meat industry. 
W. H. Everds of Henschien, Everds 
and Crombie will discuss the details of 
a new construction to accomplish this. 

Operation of a mechanical beef lug- 
ger which completely eliminates the 
heavy manual labor previously con- 
nected with this operation will be de- 
scribed by Orlando Garapolo of Wilson 
& Co., Inc. 








Some Progress Reported in 
Cleaning Up VE Areas 


The Bureau of Animal Industry, 
USDA, is reported to be working on 
a new amendment to the quarantine 
regulations for vesicular exanthema in 
swine. 

During the past week additional 
areas and states have been declared 
cleaned up, but minor outbreaks have 
been reported in other places. 

The BAI has stated that all of Kan- 
sas, except Sedgwick county, is free of 
VE. Nebraska has entered into a co- 
operative agreement with the BAI, and 
begun slaughtering infected hogs. It is 
reported that a few diseased or sus- 
pected hogs are being killed in Mis- 
souri with the payment of indemnities 
being contingent on availability. An 
outbreak of VE was reported at Na- 
tional Stock Yards, E. St. Louis, IIl., 
but the infected animals are reported 
to have been disposed of. It is also re- 
ported that the states of Maryland and 
Washington are entirely free of VE. 


Independents Gaining in 
Retail Food Sales: NARGUS 


An article in the September issue of 
National Grocers Bulletin, official pub- 
lication of the National Association of 
Retail Grocers, indicates that independ- 
ent retail grocers are “showing start- 
ling gains” in the retail food business 
in certain areas. The national average 
for independent food retailers is 62 per 
cent. In Memphis, Tenn., for example, 
with approximately 293,000 population, 
independent retail grocers climbed from 
54 per cent of sales in 1930 to 77 per 
cent in 1945 and to 85 per cent in 1951. 
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New Unit Cools Trucks, 
Trailers Within Wide 
Temperature Range 

Built to deliver from 12,000 to 60,000 
Btu. per hour, a new truck and trailer 
refrigerating unit is said to maintain 
desired temperatures within a range of 
-10° F. to 65° F. within insulated truck 


or trailer bodies from 10 ft. to 35 ft. in 
length and hauling in ambient tempera- 
tures from -30° F. to 110° F. The unit 
is fully automatic, using a thermostati- 
cally-controlled reverse cycle system. 





For proper weight distribution and 
accessibility for servicing it is recom- 
mended that the main unit be mounted 
under the vehicle with the evaporator 
mounted in the upper interior of the 
nose of the truck. 

The main unit consists of a self- 
contained gasoline motor that is air 
cooled, compressor and condensor. All 
these are enclosed within a steel welded 
frame that can be mounted underneath 
the truck. The unit can also be mounted 
in the body or over the cab. Weight of 
this unit, depending upon capacity, 
ranges from 457 to 935 lbs. 

The exaporators, which maintain a 
constant air flow over the product, can 
be mounted in any suitable section of 
trailer or truck. They are said to re- 
duce dehydration losses. 

Depending upon capacity, these units 
weigh from 124 to 388 lbs. and have 
an extended coil surface of 162 sq. ft. 
to 680 sq. ft. Size of the evaporator 
runs from 27x2614x491% in. to 22x26%x 
26% in. 

A suction holc-back valve protects 
the compressor from slugging, while a 
centrifugal clutch, mounted directly on 
the engine crank-shaft, relieves the 
engine of any demand until the proper 
operating speed is attained. All elec- 
trical equipment and controls are stand- 
ard 6 volt automotive type. All parts of 
the new unit are standard make, per- 
mitting rapid interchange and servic- 
ing. The unit is manufactured by Tru 
Kooler Inc., Oelwein, Iowa. 











UNITED MEAT BASKETS 


FOR BETTER HANDLING, DELIVERY, AND STORAGE | 


These light weight welded steel wire meat baskets are 
ideal for handling, delivery, and storage. 
ruggedly built, easy to stack, easy to clean, and nest 
together when empty. Open wire mesh is fine for circu- 
lation and cooling. High stacking of filled baskets for 
maximum truck space use is made possible by special 
spring steel stacking irons which furnish firm support. 
Can be quickly cleaned by any method and are most 


sanitary. 


They are 








SPECIFICATIONS 





Part No. 


Width 


Length 


Depth 





Work on Quick Cure Bacon 


Interest in an accelerated cure for 
bacon continues high and _ significay 
experimental work in this field is p». 
ported by Verlin K. Johnson and Sleg. 
er Bull, department of animal sciene 
University of Illinois, in Food Tech. 
nology for September, 1952. 

Assuming that time is not necessary 
for development of flavor and color if 
the desired chemical reactions are com. 
pleted, and that curing can be speeded 
up considerably by raising the process. 
ing temperature to approximately 199° 
F. (a level high enough to inhibit hae. 
terial growth but sufficiently low to 
avoid fat melting), the Illinois workeys 
carried on a number of experiments to 
determine optimum pickle strength, 
temperature and cure time. 

Products were evaluated for ¢olor 
(by spectrophotometer) and palatability 
and compared with dry cure bacon. 

Bacon cured in 55 and 65° pickle at 
120°F. was very similar and the most 
acceptable of the six cure strengths 
assayed. Of these two treatments, the 
55° pickle was chosen as most desir- 
able. Experiments with processing tem- 
perature led to the conclusion that 
120°F. was optimum. It was also de- 
cided that while bellies cured 18, 24 
and 30 hours were very similar, the 
24-hour treatment was best because of 
its adaptability to commercial use, 

The quick-cured bacon was found to 
have a brighter lean than dry cure 
product and to be equal in palatability, 
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Ship Wt. Packing 





480-2N 
480 5N 


33%4* 
30 * 


16% 
13% 


11% 





STORAGE 











Wire tied 
Wire tied 


14 Ibs. 


73%, 9 Ibs. 





*Outside dimension not including stacking bar loop 





Note: Steel Name Plate 4” by 9” is permanently welded to each basket. 
This provides space for inspection stamps, etc. 

Brass Identification Tags 1” by 3” can be riveted to the name plate at 
the factory, embossed with your name and identification number. If 
Brass Identification Tags are desired, please specify on your order. 
Example: XYZ Meat Co. Numbered 1 thru 101 incl. 


UNITED STEEL & WIRE CO. 


127.FONDA AVENUE 
BATTLE CREEK, MICHIGAN 
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Frozen Link Peeling 
(Continued from page 17) 

the knives is smallest when no product 
js passing through. As the opening 
between the knives is increased by the 
pressure of the product, their cutting 
edges slit the casing lengthwise. On 
discharge of the slit and moistened 
inks, the operator shells them out in 
the manner described previously. The 
knives, which are readily obtainable 
standard units, must be sharpened as 
frequently as required. 

An air stream may be directed across 
the discharge end of the machine at 
about 30 Ibs. pressure to blow away the 
steam so it will not interfere with the 





The pattern of cutting can be noticed on this 

spent casing. At the two ends the casing is 

still whole while the entire center is slit. The 
peeled links have rounded ends. 


work of the sheller. This sheller should 
work on the inclined tray as close to 
the device as possible for easiest shel- 
ling. If there is any lag in shelling, 
the casing may freeze to the sausage 
again. The process momentarily raises 
the surface temperature of the product 
to 20 to 27°F., but the product is cold 
enough internally to re-freeze the sur- 
face. 

Momentary exposure to steam in the 
device not only loosens the casing but 
improves color. The casing gives the 
product a smooth, shiny surface. 

The peeling tool can handle product 
in cellulose casings ranging from 
22/32 to 26/32 in size. The unit can be 
serew-mounted to the end of a table 
and is easy to disassemble for cleaning. 
The small ports in the barrel may be 
cleaned with a wire brush if clogged. 


Handling the product presents no dif- 
ficulties for the employes. The feeder 
who handles the cold links wears gloves, 
but the sheller requires no protection 
since the sausage is warm enough to} 
handle with comfort. 

As an experiment, Visking techni- | 








cians ran a strand of smoked pork sau- | maga 


| 


sage through the unit for a NATIONAL | 
PROVISIONER representative. The sau- 
sage was peeled perfectly with no cut 
marks. Apparently the outer surface of 
the meat resisted the spring-loaded 
knives which cut the casing. Any shal- 
low cuts which may be inflicted in peel- 
ing the frozen fresh product disappear 
when the sausage is brought into nor- | 
mal holding cooler temperatures. | 


Introduction of the peeling device co- | 
incides with expansion in popularity of | 
skinless pork sausage. In a recent sur- | 
vey conducted in the east by Visking, 
one packer reported that the skinless 
product represented 50 per cent of his} 
pork sausage volume. In all cases proc- 
essors reported that volume on this 
item was above the 1951 level. In Can- 
ada, skinless fresh pork sausage has al- | 
ready become as popular and reached 
the production level of its partner, the 
skinless frankfurter, according to Vis- | 
king. The same survey indicated that | 
while all pound and fractional pound | 
packages sell well, the leader is the} 
8-oz. package. 

Although skinless product prepared 
by stuffing and chilling will not mash 
in normal handling, it is recommended 
that it be packed in a box with hard 
sides and a rigid bottom with a large 
transparent window. The 8-oz. package 
permits packing a single layer of prod- 
uct in a rigid container. The 8-oz., 
one-layer package is considered better | 
than the larger two-layer packages. 

The shipping container for the prod- 
uct should be designed to hold a maxi- 
mum of 6 lbs. to prevent pressing the 
product together. Visking advises that 
cooking instructions, determined by the | 
packer for his own product, should be | 
prominently displayed on the package. 








Bulgaria Cuts Meat Prices 

Bulgaria has cut food prices, includ- | 
ing a reduction of 5 to 8 per cent in! 
meats and 6 to 10 per cent in fats. | 
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How to 
save hours on 
tough cleaning jobs 


No scraping, no brushing for these 


workers. They’re cleaning this 
rotary smokehouse the easiest— 
and fastest—way, with the Oakite 
Steam-Detergent Gun. 


They just twist the valve to clean 
and rinse. Gun hits carbonized 
grease with heat, force, powerful 
Oakite detergent—breaks up, 
floats off all soils, even from hard 


to reach areas. Lifts cleaning 
spray up to 12 feet above work- 
ing level. 


No pumps, motors, injectors 
needed—just rubber hose, solu- 
tion container, 30 Ibs. of steam— 
and you’re ready to clean 


Conveyors 
Truck meat racks 
Viscera tables 


Killing room floors, walls, 
ceilings 


Retorts, kettles, ovens 


Try it yourself. Ask your local 
Oakite Technical Service Repre- 
sentative, or write Oakite Prod- 
ucts, Inc., 20A Rector St., New 
York 6, N. Y. 


zto INDUSTRIAg Cleay, 
" 





la 








Short Holiday Week Meat Production 
Off 10 Per Cent; Hog Kill Below 1951 


RODUCTION of meat, with one 
working day less in the week, was 
down sharply from the near-record out- 
put of the week before, but held its 
own with something to spare over out- 
put for the corresponding period of last 


kill of the week before, and in all in- 
stances, except hogs, was above the 
same week of 1951. The increase in 
meat production and slaughtering over 
last year was due mostly to the liberal 
numbers of cattle and sheep coming 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended September 6, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. lb 
Week Ended 
Sept. 6, 1952 . . 257 141.1 107 14.4 886 121.5 244 10.5 288 
Aug. 30, ar 290 156.9 121 16.7 947 134.2 262 11.3 319 
Sept. 8, 1951..... 212 113.0 83 11.2 75 130.6 175 7.9 263 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cat Calve a Lambs 1 mil, 
Week Ended Live el Live Dressed Live ressed Live Dressed Ibs. Ibs. 
Sept. 6, 1952..... 990 549 245 135 244 137 92 43 13.9 30.1 
Aug. 30, 1052...» 980 541 250 138 253 142 93 43 13.8 33.1 
Bept. 8 1951..... 97 533 242 135 240 134 95 45 13.2 30.8 








year, a U.S. Department of Agriculture 
report on meat output and slaughter 
indicated. 

Estimated meat production under 
federal inspection for the week ended 
September 6 amounted to 288,000,000 
Ibs. indicating a 10 per cent decline 
from the previous week’s 319,000,000 
lbs. However, it stood 9 per cent more 
than for the same period of last year, 
which was 263,000,000 lbs. 

Packinghouse operations suspended 
over the Labor Day holiday, slaughter 
of all livestock dropped below the big 


off summer pastures. Feed lot cattle 
were in good supply, too. 

Cattle slaughter numbered 257,000 
animals compared with 290,000 the 
week earlier and 212,000 a year ago. 
Beef output dipped to 141,100,000 Ibs. 
from 156,900,000 lbs. the week before, 
and was compared with 113,000,000 lbs. 
a year ago. 

About 107,000 head of calves were 
slaughtered compared with 121,000 the 
week before and 83,000 last year. Veal 
production was reduced to 14,400,000 
Ibs. from 16,700,000 lbs. the previous 








DECLINING PORK PRICES PUSH ALL HOGS INTO MINUS COLUMN 


(Chicago costs and credits, 


Sharp declines in most pork meats 
the past week forced even the light- 
weights into the minus cutting margin 
column, The ratio of loss was the most 
severe in the 180- to 220-lb. class, this 
class having shown a plus value for 
several weeks in a row. 


























first three days of week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 



































—— 180-220 lbs.- 220-240 lbs. ——2A40-270 lbs. 
Value Value Value 
Pct. Price per per cwt Pct. Price per perewt. Pct. Price per per cwt. 
live per cwt fin. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. lb. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.5 45.7 $ 5.71 8.27 12.55 46.7 $5.84 $ 8. 27 12.9 47.5 $6.13 $ 8.60 
PEEECE. cawepevevce 5.6 27.7 1.55 2.24 5.4 27.0 1.46 2.08 5.3 27.5 1.46 2.04 
Boston butts ..... 4.2 38.5 1.62 2.35 4.1 36.0 1.48 2/08 4.1 35.0 1.44 2.00 
Loins (blade in)..10.1 50.3 5.08 7.34 9.8 48.5 4.67 6.74 9.7 44.2 4.29 5.92 
SS ee eee nF $13.96 $20.20 o06 Pei “ 18 ae ..- $13.32 $18.56 
ee errr 11.0 30.0 3.30 4.77 9.5 29.2 2.77 3.94 3.9 27.2 1.05 1.48 
eS aa ee one ee 2.1 23.0 48 .70 8.5 23.0 1.96 2.76 
De OEMS cancc cree ses .s ipa eae ke? -23 R 45 8.3 87 53 
Plates and jowls.. 2.9 11.0 382 .46 3.0 11.0 .33 47 3.4 11.0 37 .53 
| arr 2.2 9.5 -22 .33 2.2 9.5 21 a 2.2 9.5 Py’ | .30 
P.S. lard, rend. wt.13.7 8.9 1,22 1.77 12.2 89 1.09 1.54 10.1 8.9 -90 1.29 
Fat cuts & lard... ... --- $5.06 $ 7.33 --> $5.11 $ 7.29 + «+ $4.86 $ 6.89 
Bpareribse§ .....e..0 1.6 43.0 .69 .98 1.6 24.8 .40 57 1.6 24.0 .38 53 
Regular trimmings. 3.2 21.7 .69 1.02 2.9 21.7 .63 91 3.8 21.7 -61 .89 
Feet, tails, etc. .. 20 83 17 -26 2.0 83 17 -25 20 83 17 24 
Offal & miscl. ........ ee 55 85 < 55 .84 .. oes -55 .83 
TOTAL YIELD 
& VALUE ...... 69.0 $21.12 $30.64 70.5 - $20.31 $29.04 71.0 ++ $19.89 $27.94 
Per Per Per 
ewt ewt. ewt 
alive alive alive 
Cab GE PONS nic cidivccavecs $20.03 Per cwt $20.40 Per cwt. $20.21 Per ewt 
Condemnation loss .......... 10 fin. 10 fin. 10 fin. 
Handling and overhead ..... 1.20 yield 1.06 yield -96 yield 
TOTAL COST PER CWT... .$21.33 $30.91 $21.56 $30.58 $21.27 $29.95 
TOPAL: VALGE. occccccccces 21.12 30.64 20.31 29.04 19.89 27. 
Cutting margin ........... —$.21 —$.27 —$1.25 —$1.54 —$1.38 —$2.01 
Margin last week ........ + .62 + 87 — ,50 — 67 — 1.1 — 1.5, 
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week, but more than the 11,200,000 jy 
turned out a year ago. 

Slaughter of hogs numbered 886,00) 
compared with 947,000 the p 
week and 975,000 a year ago, makiny 
121,500,000, 134,200,000 and 130 600,094 
lbs. of pork for the three periods, ». 
spectively. Lard production, off 3,000, 
000 lbs. from the previous °* 
amounted to 30,100,000 Ibs. against 3p. 
800,000 Ibs. last year. 

Sheep and lamb slaughter of 244) 
animals, indicated an 18,000 drop fron 
the week before, but more than th 
175,000 kill for the same week ky 
year. As meat, the week’s ovine jj 
amounted to 10,500,000 Ibs. comparg 
with 11,300,000 lbs. the previous wee 
and 7,900,000 lbs. a year ago. 









AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended August 3j, 
declined 14 per cent below stocks re. 
ported on August 16, according to the 
American Meat Institute. Total pork 
stocks at 301,300,000 lbs. compared with 
348,400,000 lbs. on August 16. A year 
ago these holdings were reported a 
285,400,000 Ibs. and the August 3), 
1947-49 average at 244,200,000 Ibs, 

Total lard and rendered pork fat 
holdings amounted to 96,500,000 Ibs, 
against 117,300,000 lbs. two weeks ago 
and 47,200,000 lbs. a year ago. The two- 
year average was 106,600,000 lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average, 

Aug. 30 stocks as 
Percentages of 


Inventories on 
Aug. 16 Sept.1 IM74! 
1952 1951 













Ay. 
BELLIES: 
aren, Tis Be Kia odes 96 62 TT 
Cured, S.P. & D.C. 101 5 Tt 
Frozen-for- -cure, regular. 67 39 8 
— for-cure, S.P. & 
Beane ye PR dels om 73 114 211 
Total | are 86 83 108 
HAMS: 
Cured, S.P. regular .... 90 129 64 
Cured, S.P. skinned .... 88 92 2 
Frozen- for-cure, regular. a + 
Frozen-for-cure, skinned. i 108 155 
Total RAMS *..<. cece 96 1 
PICNICS: 
NE Man a Siok eats 106 100 %8 
Frozen-for-cure ........ 87 278 416 
Total picnics ......... 90 190 238 
FAT BACKS: 
Te SURED. viceiccdckives 99 132 10 
OTHER CURED AND 
FROZEN-FOR-CURE 
Care, De oii Sse Sehes 94 112 107 
CON, i ec san sce 102 91 0 
Frozen-for-cure, D.S. ... 95 136 68 
Frozen-for-cure, S.P. ... 79 178 188 
Total other .......... 88 127 16 
BARRELED PORK ...... 92 120 10 
TOT. D.S. CURED 
DD .-cc'thanadeass dae4 97 77 & 
7 FROZ. FOR D.S. 

ME vives Jas cupey ye 82 69 # 
TOT. S.P. & D.C. CURED. % 83 8 
TOT. S.P. & D.C. FROZ.. 77 130 215 
TOT. CURED & FROZEN- 

FWOR-OURB «ode vcccecce 87 97 ill 
FRESH FROZEN 

Loins, shoulders, butts 1 
and spareribs ... . 90 269 31 
MONEE Si eicscscastee? 81 89 y 

MWNGE inc 094 vip de cnc ehh b 86 153 
TOT. ALL PORK MEATS. 86 106 18 
RENDERED PORK FATS. 85 ee 
#1 
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The expertly engineered, 
improved ATMOS System increases produc- 
tion by smoking, cooking and showering in 


a single operation! 


Each Unit Engineered to Your Individual Requirements 
Our Experience Is Your Guarantee of Satisfaction 1971 Tansley St., Montreal, Canada Cherrier 2166 





V THE "ORIGINAL" 
V THE "PROVEN" SMOKEHOUSE 


ATMOS—the “Original” air conditioned 
smokehouse is designed and engineered to 
meet today’s demands . . 
years of satisfactory service. The advan- 


. built for long 


tages of better color, higher yields, lower 
costs and greater sanitation are all yours 


when you install the new ATMOS. All 
ATMOS Equipment is built in our own 


plant and installed and serviced by our 
National Service Organization. 










time-proven and 


PHONE EASTGATE 7-4} 


ole} i tel 7 - Ware), | 


CHICAGO 14, ILLINOIS 


ANinos 


955 W. SCHUBERT AVENUE . 





FORT ENGINEERING & SALES LTD. 


GRIFFITH LABORATORIES S.A. 
37 Empire Street Newark 5, N. J. 




















sare PROTECTION 


























In full range of Storage Temperatures 


The health-giving benefits of foods must be fully protected against 
the various agencies which bring about spoilage. Proper refrigeration 
is vitally essential. It can be only as efficient as the insulation used. 
Factors essential to proper insulation are embodied in UNITED’S 
B.B. Corkboard. By its greater resistance to heat transmis- 
sion, it provides exceptionally high insulating 
UNITED'S qualities for the successful storage 

B.B. | and preservation of 


tole 1440 


CORKBOARD, foods. 
my . 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 


site NY. Buffalo, N. Y. Los Angeles, Calif. Pittsburgh, Pa. 


Atlanta, Ga. Chicago, Ill. New Orleans, La. Rock Island, Ht, 
Baltimore, Md. Cincinnati, Ohio New York, N. Y. St. Louis, Mo. 
Boston, Mass. Cleveland, Ohio _— Philadelphia, Pa. Waterville, Me. 
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new K VEA @55 oS 3 t HAM 
si rs or | L_SKIN OFF ee i 
‘alo, Ca @32 ediums, wees B85 4. 
a ee 6 | Prime 80 (1.¢.1, ad cg OG Spee. a1 BAC( 
pro | Choice, 5 /150 ces) Be o ‘med. 7 35 sos seseh 6088.8 i 
te Choice. i ia a port 5@3 2.10@2.- 8 
cf | ice. . Li bu 8 2) 
s ( 80/150 - $5¢ ar, ngs, mm...1. 
ever tood, 50 ai 6.00@58 re prim 34 in. 80@1.% 10- 
KOL y ste | Good 9 0/180 oes 54.00@5 mt. Bo o bangs cut. 26@ % LAR 
D-H p of ds “Bora 82202000 35.00 34 in. cut os i 
(@) i: the od. 80/150 esas 48 Lona. 50 ei amen 1 -lb 
D MANU way | ee ee -S Bo ona = s ee ar) ee 
F == | £2. 2. o0et8.00 _ eo 
A c @48.00 les, per 8 1 i — 
CTURING C greece LAMBS pew et. cap. off. 468 
Prin .e.1. 
O. Choice 30/50 prices) Cc a. SAUSAGE s 
Gua 30/ (ate ervel: e3: ri 
? ‘all ee $59.00 Thuri at, ch. h prices) 
weights .....- pages ee aoc og bungs . 8 
weeees 59.00@161.00 Holstel: Na SER: ee 
: "00@57.00 B. 0 oer cNeersssnariag .0@63.! ’ 
enoa Salami .. si 
Pp style neeese : 
e roni i, c 4 3 
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DOMESTIC SAUSAGE 
(Le.1. prices) 


hog casings.45 
Pork sausege: sheep cas. .03 
sheep cas... 
Frankfurters, skinless seer 
ici. articial cas. ....44 
Smoked liver, hog bungs.. 43 
New Eng. lunch. spec. BAP 
Minced lunch. spec. OMe. 558 
Tongue and blood ........ 


Polish sausage, fresh ....52 
Polish sausage, smoked ... 
SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 





SEEDS AND HERBS 
(Le.1. prices) 


Caraway seed ..... 
Cominos seed ..... 
Mustard seed, fancy 
Yellow American .. 
ler, Morocco, 
Natural, No. 1 .. 
Marjoram, French.. 
Sage, Dalmatian 
No. 1 


round 

Whole for Saus. 
15 21 
23 30 
23 ee 
20 fas. 
21 26 
13 16 
44 45 
71 74 


CURING MATERIALS 


Cwt. 


Nitrite of soda, in 400-Ib. 


bbls 


-, del., or f.o.b. Chgo...$ 9.39 


Saltpeter, n. ton, f.o.b. N.Y.: 


Dbl. refined gran. 


eoeeee 11.25 


Small crystals ....... eeccece 14.00 


Medium crystals 


Pure rfd., gran. nitrate of soda 


eeeee 


15.40 
5.25 


Allspice, prime ....--. 35 39 Pure rfd., powdered nitrate of 

Resifted .....seseeee os 41 WOE: cc rncanckcdsacnaawewase Ge 
Chili Powder .....-..- vs 45 Salt, in min. car. of 60,000 Ibs. 

Chili Pepper .....-.-- ee 44 only, paper sacked, f.0.b. Chgo.: 
Cloves, Zanzibar ......1.52 1.59 Per ton 
Ginger, Jam., unbl. ... 32 35 Granulated ...........++++$22.00 
Ginger, African ...... 25 30 Rock, 100 Ib. bags, f.o.b. 

Mace, fancy, Banda warehouse, Chgo. ....... 25.00 

Bast Indies .....+..+ «- 1.41 Sugar— 

West Indies ........ eee a wo > beer se #.S-s o> 6.45 

flour, fancy.. .. 35 efined standard cane gran., 
=; Gls caiaccs 0% ee 30 DARE enc csccrekew sescecce SOO 
West India Nutmeg... .. 51 Refined standard beet 
Paprika, Spanish ...... oe 44 ig | WAMU wh Gak wee cdaus SRO 
Pepper, Cayenne oa 54 Packers, curing sugar, 100-lb. 

Red, No. wae Pe 46 bags, f.o.b. Reserve, La., less 
Pepper, Packers .92 2.35 o0cccs cesessecees cee stuGnenee 
Pepper, white 01 2.11 Cerelose dextrose, per cwt., 

Malabar ......- 92 2.03 L.0.L. ex- ouse, Ohgo... 8.07 

Black Lampong .. -92 2.03 Ls Del. ORgO. .occcccccccccee 7.97 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco 
FRESH BEEF (Carcass): Sept. 10 Sept. 9 
STEER: 
$57.00@58.00 
55.00@57.00 
55.00@56.00 
53.00@55.00 





350-600 Ibs. ............ 47.00@49.00 46.00@50.00 
iW: 
Commercial, all wts..... 36.00@40.00 42.00@46.00 
Utility, all wts......... 34.00@36.00 32.00@42.00 
FRESH CALF: (Skin-Off) (Skin-Off) 
Choice: 
200 Ibs. down .......... OC | SERS eR et 
Good: 
200 Ibs. down .......... Seno 'h  Vedeb ealeats 
FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. .............. 55.00@57.00 54.00@55.00 
a SR eee 54.00@56.00 53.00@55.00 
Choice: 
 ) ae 55.00@57.00 54.00@55.00 
WE av Gidows vsccne 53.00@56.00 52.00@55.00 
Good, all wts. .......... 50.00@55.00 51.00@55.00 
MUTTON (EWE): 
Choice, 70 Ibs. down..... 18.00@22.00 18.00@22.00 
Good, 70 Ibs. down..... + 18.00@22.00 15.00@18.00 


120-160 Ibs. ..........00¢ 35.00@36.00 38.65@39.15 
FRESH PORK CUTS No. 1: 
LOINS: 
MER CN caecae. Gara 55.00@57.00 62.00@64.50 
_  f  Se Ramee: 55.00@57.00 61.00@64.00 
ME a Sv accasetinnce 55.00@57.00 60.00@62.00 
PICNICS: 
MN sa can Geay cigs os 37.00@ 41.00 40.00@ 46.50 
PORK CUTS No. 1: (Smoked) (Smoked) 
HAM Skinned: 
GRO ee: PE | hog dweaawsns 
MME bo Scc coco sex 54.00@56.00 58.00@62.00 
BAOON, “Dry Cure’’ No. 1 
Jn ee eeessesecess 49,00@54.00 52. 56.50 
PMN 6 ekk odes cs ve ce .00@53.00 50.00@54.50 
MM ae cs oe Ss 46.00@53.00 obceeecece 
LARD, Refined: 
1-Ib, cartons ............ n° ~ samen eenes 
50-Ib. cartons and cans... 14.50@16.50 17.00@18.00 
<A ieee aarmeenaee 14.25@16.50 15.00@16.00 





No, Portland 
Sept. 10 


$57.00@58.30 
56.00@58.30 


54.00@56.30 
53.00@56.30 


45.00@51.30 
38.00@44.00 
35.00@40.00 
(Skin-Off) 

52.00@55.00 


51.00@53.00 


50.00@53.50 


18.00@22.00 
18.00@22.00 


(Shipper Style) (Shipper Style) 
39.75 @40.35 


seeees eee 


34.50@36.00 


62.00@65.20 


38.00@ 42.00 
(Smoked) 


59.00@64.40 


52.00@56.00 
51.00@55.00 
48.00@54.00 


15.00@17.00 


12.00@15.00 








truck loadi 


& 
Sel 


1599 E. WARREN AVE. 





© DETROIT FACILITIES 


Pool car distri 
t eal ar distribution « Storage in transit privilege « Sharp 


rs ¢ Controlled temperature and humidities « 30 


ing platform « Grand Trunk R. R. delivery. 
GENERAL COLD STORAGE 
WAREHOUSE INC. 


DETROIT, MICH. 
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NATURAL SPICES ARE 
YOUR MOST STABLE 
SEASONING AGENT 


Natural spices retain their flavor 
better because they have least 
loss or change by volatilization, 
oxidation or chemical change. 
The flavor in ground natural 
spices is protected and held 
within cell walls of fibrous mate- 
rials which contain natural pre- 
servatives. Natural spices con- 
tribute to the fine flavor of 
finished food products with rela- 
tively little change over normal 
holding periods. 



















































































AMERICAN 
SPICE TRADE 
ASSOCIATION 





































































Pre-Packaging Paints a 
Pretty Profit Picture! 












“Select Bacon” 
is temptingly displayed in 
fresh, “crystal clear’ packaging. The 
reliability, proved experience and 
modern methods of Crystal Tube 
packaging add sparkle to your 


eS product, spark up your sales! Call 
& o ° ° 

x = .. Crystal Tube for ideas or suggestions. 
= 
°o o 

o nn” 


* Inquiries on Military Packaging are invited 


CRYSTAL TUBE 
CORPORATION 


DUIVERSEY AVE:, CHEREAGO: 35, ILE. 
Phone NAtional 2-4600 


rk, P delphia, St 


6625 W. 



















WELCOME NEWS FOR THE MEAT INDUSTRY 


SUB:ZERO 


ICE CHIPS or SNOW FLAKES 






Saves Block Ice 
Handling Costs 





Solve your cooling require- 
ments with sub-zero ice at 
low cost whenever you need 
it the year ‘round ... with a KENT ICE MACHINE. It's plant-proven, 
precision built . . . already meeting with wide acceptance. Offers a 
long life profit service. Trouble free! No moving drums! No top 
oil seals to leak into your icel 


FREE BOOKLET — Write us today! 


KENT ICE MACHINE CO. 


2210 So. Michigan Bivd. Chicago 16, Ill. 
Phones: DAnube 6-6434-5-6-7 


Available From 1 to 20 Tons 














Daniels 


MANUFACTURING CO. 





RHINELANDER, 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
: Sylvania Cellophane e Foil @ Special Papers @ Printed in Sheets and Rolls 


WISCONSIN 


creators 
multicolor 


desiqners 
printers 





yi: 
SCRIBE 
SAW 


Specially designed by KOCH for ease in sterilizing, strength 
and balance. No wood. Frame is smooth, cast aluminum alloy. 
Single wing nut holds all parts firmly together, permits instant 
disassembly. 


No. 900—KOCH Beef Scribe Saw with one blade... $875 


mr KOCH 


2520 Holmes 
Kansas City 8 












Shipped Promptly 


8, Missouri 





F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, SEPT. 10, 1952 
REGULAR HAMS 






Fresh or F.F.A. Frozen 
UO 5 vuctawae 4216n 4214n 
CS Er S: 42lon 42l%n 
tt eee SeM 4214n 4214n 
cS | ear 43n 43n 
BOILING HAMS 
Fresh or F.F.A. Frozen 
eer ee 43n 43n 
| ageing. da R AE 42n 438n 
ie A Wray 3814n 3814n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
iS) a 46 48 
12-14 . 46 4614 46 
14-16 .46% @46% 461%, @46% 
16-18 461%, @46% 46144@48% 
18-20 4614 461% 
20-22 .42 4114 @42 
22-24 .39 38% 
D4A-D 29 R814 
25-30 .87 37n 
25/up.......38514%4@351% 3514n 
FAT BACKS 
Fresh or Frozen Cured 
WO. atewies uk 7m Rn 
Pree 7i4n 8i4n 
PAPO 5c se on or 9n 9 @99% 
RS 5 3s wees 914n 10 @10% 
tay ARGO gers: 11n 114%,@12 
EE sia tantine 13n 13n 
Eee 13n 13n 
Pee 13n 13n 


CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service — 


CASH PRICES 


PICNICS 
Fresh or F.F.A. Fi 
Pe Beas Pog 
Gene ares esate 27% n 
Re 27n ae 
pie os. ae 27n mn 
pb SS ere ere 27n Nn 
BLED ie neces 27n 2a 
BELLIES 
Green or Frozen Cured 
Oe accudes 31in 324 
9/down ..... 31n 39, 
oa Senge § 30 311 
OEE icc ye 30n 31 
dD sos ich 29 @30 30K @s1h 
MAS SPS 045 28 @28% 29h qm 
ST ea 28 @28%% 2914 @3yn 
NO chess ce 28n i, 
PENG Sis dee 28n 294 
Sa 26% is 
1688) «55,0003 2646n Rn 
VED ices.con 25% Mi 
120 oF sheee 25% Mis 
A D. §, 
BELLIES BELLIES 
aR 23n = 
EG on se % 
25-80 ........22% 21 
1% eee 20% oonens 
ROA ccs 18% 20° @20% 
cS) eee easy 8 19 
*Ceiling price, CPR 74, f.0.b, Chi. 
cago. 


OTHER D. S. MEATS 


Fresh or Frozen Cured 
Reg. plates .. .... x 
Clear plates .. .... > 
Square jowls .14 Yn 
Jowl butts ...12 114@12 
RN ee eae 12 





LARD FUTURES PRICES 


FRIDAY, SEPT. 5, 1952 


Open High Tow Close 
Sept. 10.55 10.60 + 5214 - il i 
Oct. 10.85 10.90 0.80 R21, 
Nov. 11.07% 11.10 iL. 021% iL. 02% 
Dec. 12.10 12.10 12.02% Lt OT%ea 
Jan. 12.07% O7T1%4a 
Mar. 12.37% 12. 3714 12. 3214 13. 35 

Sales: 6,400,000 Ibs. 

Open interest at close Thurs., Sept. 
4th: Sent. 343, Oct. 1,984, Nav, 922 
Dec. 320, Jan. 41, Mar. 54, and 
May 30 lots. 

MONDAY, SEPT. 8, 1952 
Sept. 10.55 10.70 10.50 10.52 
Oct. 10.75 11.00 10.7214 10.800 
Nov. 11.00 11.15 11.00 11.00 
Dee. 12.10 12.30 12.10 12.15 
Jan. 12.10 12.05 12.10 12.20a 
Mar. 12.30 12.40 12.30 12.40a 

Sales: 4,680.000 Ihs. 


Open interest at close Friday, Sept. 
Sth: Sept. 338, Oct. 1,292. Nov. 935, 


Dec. 328, Jan. 42, Mar. 57, and May 
38 lots. 
TUESDAY, SEPT. 9, 1952 
Sept. 10.50 10.50 10.30 10.20b 
Oct. 10.75 10.75 10.52% 10.52%4b 
Nov. 10.97% 10.97% 10.70 10.72% 
Dec. 12.10 12.10 11.85 11.8%b 
Jan. 12.00 12.05 11.90 11.90a 
Mar. 12.30 12.30 12.15 12.15 
Sales: 8,000,000 Ibs. 


Open interest at close Mon., Sept. 
Sth: Sent. 321, Oct. 1,287, Nov. 954. 
Dec. 328, Jan. 45, Mar. 58 and 
May 38 lots. 


WEDNESDAY, SEPT. 10, 1952 


Sept. 10.25 10.25 9.95 9.97% 
Oct. 10.42% 10.50 10.07% 10.07%b 
Nov. 10.70 10.70 10.30 10.32% 
Dee. 11.80 11.95 11.40 11.45-50 
Jan. 11.82% 11.90 11.45 11.45-50 
Mar. 12.15 12.15 11.65 11.65 


Sales: 15,880,000 Ibs. 

Oven interest at close Tuesday, 
Sent. 9th: Sept. 289, Oct. 1,274, Nov. 
966, Dec. 334, Jan. 46, Mar. 64, and 
May 39 lots. 


THURSDAY, SEPT. 11, 1952 


Sept. 9.70 10.02% 9.65 9.65 
Oct. 10.02% 10.20 9.85 9.8714 
Nov. 10.25 10.45 10.10 10.10a 
Dec. 11.37% 11.65 11.30 11.30a 
Jan. 11.35 11.65 11.32% 11.32%a 
Mar. 11.50 = =11.75 1.50 11.5 
May 11.75 11.85 11.70 11.70 

Sales: 9,000,000 Ibs. 

Open interest at close Thurs., Sept. 
11th: Sept. 267. Oct. 1,246, Nov. 969, 











Dec. 351, Jan. 55, Mar. 70, and May 
40 lots. 
a—asked. b—bid. 
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CORN-HOG RATIO 

The corn-hog ratio for bar. 
rows and gilts at Chicago for 
the week ended September 6, 
1952 was 11.3, according to 
a report by the U. S. Depart- 
ment of Agriculture. This ra- 
tio was compared with 113 
reported for the preceding 
week, and 11.5 recorded for 
the same week a year ago, 
These ratios were recorded 
on the basis of yellow com 
selling for $1.819 per bu. in 
the week ended September 16, 
$1.825 per bu. in the previous 
week and $1.803 per bu. for 
the same period a year 
earlier. 





PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, sipenes; f.o.b. 


Ohicago ...... «$18.8 
Refined lard, “50-Ib. “cartons, 

f.o.b. Chica BO a vicccienecerpes 13.5 
Kettle rend., 5 ML f. 0. b. 

CRICAZO .ccccccccccccceceses 14.3 
Leaf, kettle rend., ‘tlerces, 

f.0.b. Chicago ...... sotldels 15.5 


Lard flakes 


Standard Shortening *nN. & 8. 
Hydrogenated Shortening 
N. & 8. cocee 108 


~ *Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard ed 































































WwH¢ 





Tierces 

Sept. 5 10.624%4n 9.00n 10.000 
Sept. 6 10.6214n 9.00n  10.00n 
Sept. 8 10.62%4n 8.87%4n 9.87441 
Sept. 9 10.37%n 8.87440 9.87% 
Sept. 10 10.00n 8.6214n 9.6240 
Sept. 11 9.75n 8.50a 9.500 

= b—bid. a—asked. 





For equipment bargains 
consult the classified adver- 
tising section of THE Ns 
TIONAL PROVISIONER. 
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. Lard “Rav 
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NEW YORK 








CARCASS BEEF 
(Ceiling base prices) 


Sept. 10, 1952 


Per lb. 

City 
7.00@58.50 
Hacer 800 lbs./down. i. 0@58.50 
tele, £00 Ibs. /d0 NS 
Steer, aiatoon évcees 45.00@48 00 
Cow, commercial ..-.-- 37.00@40.00 
Cow, utility ..-.---+++- 33.00@37.00 

BEEF CUTSt 
ime: id 4 
Prindquarter Jebeewdas 65. 


Forequarter 
Round 
rimmed full loin 





= loin, trimmed .105. ‘0G 
Sirloin, butt bone in. . 14, os 
Forequarter (Kosher) . 52.0@ 
Arm chuck (Kosher)... 56.0@ 





Brisket (Kosher) .... 43.0@ 
Regular chuck 
Foreshank .....--- 
Brisket ....---+-- 
RR eee 
oy plate ..... 
og SS 
Choice: a 
Hindquarter .....-..-- 63.9@ 
WOOT. ve cccsees 48.0@ 
— eikaaesaog cay .0@ 
Tinned full loin 00 
ee tla. tried. 102. 21 
Sirloin, butt bone in.. 71.2@ 
Forequarter (Kosher) . 50.0@ 
Arm chuck (Kosher).. 56.0@ 
Brisket (Kosher) .... 43.0@ 
Regular chuck ...... 52.0@ 
Foreshank ........... te 
ged edo wel @ ocp 9: she 2. 
Bitiatccecsees sss 62.0@ 
hort EEC ics sclicp's viele 19.0@ 
a , Dass w-e/s 6.0 «'6:4ie 59.0@ 
ne RES aes 53.0@ 
FANCY MEATS 
(1c.1, prices) 
bes age ‘yas 6 OF....0.. 102.50 
Cale 6 ev cdo ¥eele6 102.50 
bp Gocececccece ere 102.50 
Beef kidneys ..........e.s000% 16. 
Beef livers, selected ......... - 62 
Beef livers, selected, kosher... 
Oxtails, over % Ib........000- 1 27 


*Ceiling base prices. 


LAMBS 
(Le. prices) 


City 
Prime lambs, 50/down. .$62.40@65.00 
Choice lambs, 50/down.. 


Western 


eh: See 56.00@ 

Prime, all wts. ........ $59.00@63.00 
Choice, all wts. ........ 59.00@60.00 
Good, “ee 53.00@58.00 


"For Permissible additions to ceiling 
base prices, see CPR 24. 


SH MEATS 


a 


BND SOE CONE DD RAD 
Aayteeeeasteeeare 
o¢ coooconor 


ooosooeooo 


[> T=) 
oF 
nor 
a nn 


ISBSRBTAILSSNRS 
ttt —T— ts) 


a 
o 


62.40@65.00 


FRESH PORK CUTS 
Western 


(Le.1. prices) 
Hams, sknd., 14/down. .$55.00@58.00 
Bellies, sq. cut, seedless, 


SJER TR. catouvesasse 38.00 
Pienics, 4/8 Ibs. ...... 44.00@52.00 
Pork loins, 12/down ... 55.00@58.00 
Boston butts, 4/8 Ibs. .. 43.00@45.00 
Spareribs, 3/down ..... 47.00@49.00 
Pork trim., regular .... 26.00 
Pork trim., spec. 80% .. 46.00 


City 


Hams, sknd., 14/down. —_ poo erp 
Pork loins, 12/down ... 

Boston butts, 4/8 lbs, .. 33, og S0. 00 
Spareribs, 3/down ..... 50.00@53.40 


VEAL—SKIN OFF 
(Le.1, prices) 





Air Conditioning Control Helps produce 






















Western more UNIFORM Quality Products 

P carcass, 80/150. .$52.00@60.00 : F ets 

Choice, 80/150 ore fees. er ons 60.00 John Morrell & Co. High quality standards are rigidly 

Sone Sano” 80/down. pipes trey Hams are famous for maintained intheabove smoke houses. 

Commercial carcass .... 38.00@40.00 their fine flavor. Their Accurate regulation of temperature, 

modern air condi- humidity and smoke penetration is 
pec gtart ag Eat geno peents assured by POWERS pneumatic in- 
eVebe shown above ore . . 

Hogs, gd. & ch., hd. on, If. fat in POWERS controlled. struments controfling diaphragm 
100 to 136 Ibs. ...... $34.50@37.50 valves, dampers and static pressure 
137 to 153 Ibs. ...... 34.50@37.50 | 
154 to 171 Ibs. ...... 34.50@37.50 regulators. 

172 to 188 Ibs. ...... 34.50@37.50 


BUTCHERS’ FAT 
(1.c.1. priees) 





N\ \| Next time you want better tempera- 
5 4) ture and humidity control for any 


process, heating or air conditioning, 





oo hae Ebb iie woe POWERS Time Cycle «Cont ACt Our nearest office. There’s no 
Maible suet ...220002000I0 18 Recording Regulator PLBation. ~ 
eer eee THE POWERS REGULATOR CO. ‘ 
LIVESTOCK PRICES AT 3437 Oakton St., Skokie, Il. 
SIOUX CITY 


60 Years of Temperature and Humidity Control « Offices in Over 50 Cities 
Prices paid for livestock at 

Sioux City on Wednesday, 

Sept. 10, were reported as 

follows: 

CATTLE: 


Steers, choice & pr..$34.25 only 
Steers, good & ch. .. 29.00@33.00 
Steers, com. & good. 26.50@30.00 





Heifers, ch. & pr. ...*None rec, 
Heifers, can. to gd.. 25.00@29.00 
Cows, com’l ....... 17.00@18.00 












Cows, utility « 1 oat gee 50 

Bulls, good ..... .- None 

Bulls, util. & com. .. 18.00@22.00 Blow Upwards! 

Bulls, can., cut. ... None rec. i 
“ned: KEEP COILS FROM FROSTING! 

Good, ch., 190-240. ..$20.25@20.65 DRY UP MOISTURE — KILL ODORS! 

Gd., ch., 240/270... 19.75@20.75 ' 

oe ge Ee SAVE THEIR COST EACH MONTH! 

Sows, 400/down .... 15.50@18.75 


‘ ’ Es, 
Choice to prime ....$25.00@27.50 ® 


BEGG icaeees 25.00@ 27.50 
Geek fa chats eee etits 3089 River Road Established 1900 River Grove, Ill. 











*Nominal. 








“How good are Kooler Kubes? It used to 





PACKING HOUSE 


Todo Q, : 
Caues yoo nme To “Along with this, we have not had to 


Signed: 
clean out a single unit in three months. NAME 
LING We used to spend two hours per week per 
ME STER unit cleaning out the units and sprays.” COMPANY 
WITH SSeS Marhoefer Div. of Kuhner Packing Co. 
BGS * SS uncie, Indiana = appRess rae zn 
LER UIE Kooler Kubes are special, heavil CITY 

compressed 50-lb. refrigeration salt 
y, Inc. cubes for unit coolers, brine spray 

*Trademark International Salt Company, cold diffusers, spray deck systems. ZONE. STATE 


INTERNATIONAL 
SALT COMPANY, INC. 
Scranton 2, Pennsylvania 


take one man five to six hours per day 
to service our cooler units with salt. Now 

the same man services the same units in 
fa, MonY 2 hours 20 minutes with Kooler Kubes. 


(Please have a representative call. 
“And we are saving money on salt ( Please send additional information. 


because Kooler Kubes do a better job 
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For “Additional | Information S Send Coupon t Now 








TALLOWS AND GREASES 


Wednesday, September 10, 1952 











Some life in buying action came 
about on Thursday and Friday of last 
week, with quotations mostly steady to 
fractionally higher in some spots. A 
tank of bleachable fancy tallow sold at 
5%c, and a few tanks of yellow grease 
at 3%c, all c.a.f. Chicago. 

A small round lot of No. 2 tallow 
moved at 4c, c.a.f. New Orleans, Few 
tanks of yellow grease brought 4%c, 
delivered East. A couple tanks of 
special tallow sold at steady price of 
4% c, c.a.f. Chicago. Several tanks of 
brown grease, low acid, sold at 3c, de- 
livered Chicago. A few tanks of choice 
white grease sold at 6%c, c.a.f. East. 

A tank of B-white grease sold at 
4c, c.a.f. Chicago. Several tanks of 
yellow grease, a good packer produc- 
tion, moved at 4c, delivered Chicago. 
Several tanks of original fancy tallow 
sold at 65c, delivered East, with sell- 
ers asking up to 7c later. Few more 
tanks of bleachable fancy tallow sold 
at 6%6c, c.a.f. East. 

The new week opened up on the ac- 
tive side also; better grade materials 
bid %c higher in certain directions, 
while the lower grades in some spots 
were listed at steady to %@%c up. 
More buying interest was noticeable 
for lower grade product. No. 1 tallow 
was reported to have sold at 4%c and 
No. 2 tallow at 3%c, delivered Chicago. 
Few tanks of yellow grease sold at 
3%c and 4c, delivered midwest point. 
Couple tanks of bleachable fancy tallow 
sold at 6%c, c.a.f. East, or %c higher 
than last movement. No. 2 tallow was 
bid at 4%c, East. Several tanks of 
edible tallow sold at about the market. 

Buyers, showing their hand on Tues- 
day, as to willingness to pay an even 
higher price, had sellers of inedible fats 
maintaining a firmer hold on certain 
selections. Some scattered sales were 
consummated and at steady to stronger 
quotes. A few tanks of prime tallow 
sold at 6%c, c.a.f. East, with later bids 


coming out at 6c, and offerings held 
%ec higher. Bleachable fancy tallow and 
choice white grease still bid at 6%c, 
East; yellow grease bid at 45c, East, 
with last reported sales that destina- 
tion at 4%e. 

Three tanks of yellow grease sold at 
4c, c.a.f. Chicago. Higher prices were 
paid on the following: Two tanks of 
special tallow sold at 5c; few tanks of 
No. 1 tallow sold 4%c, all c.a.f. Chi- 
cago. 

A tank of choice white grease moved 
at 5%c, Chicago, and was considered 
a good purchase on the part of the buy- 
er because of known bids around the 
trade of 5%c. Some sellers were ask- 
ing up to 6c. Special tallow brought 
5%6c, and choice white grease 65c, de- 
livered East, also up pricewise. 

The weakness displayed in allied 
markets, loose lard dropping “4c again 
on Wednesday, imparted a soft under- 
tone to tallows and greases. This was 
a complete reversal of the previous 
day’s action. Yellow grease sold at 3%c, 
c.a.f. Chicago, and 414c, delivered East. 
Tank of B-white grease sold at 4%c, 
Chicago, but bid at 4%c later. Both 
buyers and sellers assumed a cautious 
attitude. 

TALLOWS: Wednesday’s quotations: 
Edible tallow, 6%4¢; fancy tallow, 7 
color, 6@6%c; bleachable fancy tallow, 
5%@5%c; prime, 55%c; special tallow, 
4% @5c; No. 1 tallow, 4@4%%c, and No. 
2 tallow, 344@3%c. 

GREASES: Wednesday’s quotations: 
Choice white grease, 5%4@5%c; A- 
white grease, 5%4c; B-white grease, 
4%c; yellow grease, 3%@4c; house 
grease, 3%4c, and brown grease, 
2% @3%e. 


EASTERN BY-PRODUCTS MARKET 


New York, Sept. 10, 1952 

Dried blood was quoted Wednesday 

at $8.00 to $8.25 per unit of ammonia. 

Low test wet rendered tankage was 

quoted at $8.50 per unit of ammonia, 

and dry rendered tankage was quoted 
at $2 per protein unit. 





VEGETABLE OILS 


Wednesday, September 10, 1952 








Prices advanced for a couple of g. 
lections the beginning of the week, by 
sales were scattered and volume light, 
Although new price strength has heey 
indicated of late in the market, prices 
were not comparable to those a yeg 
ago and were actually less. 

Gains were registered in the soyhean 
oil market Monday and September ship. 
ment cashed at 11%c, October shipment 
at 11%c for eastern shipment, and 
October-November-December shipments 
at 11%c, all showing advances of \¢ 
to 4c. Offerings of cottonseed oil were 
available in the Valley at 14c, but buy- 
ing interest remained at 13%c through. 
out the day. There was movement in the 
Southeast at 14c, but it was assumed 
the volume was limited. Texas oil sold 
early at 135%c early and reportedly at 
13%c later. 

Some sources attributed the increased 
strength in cottonseed oil to the goy- 
ernment’s revision of the cotton crop 
yield for this year. The Department of 
Agriculture forecast the 1952 crop at 
13,889,000 bales. An estimate issued a 
month ago predicted the crop at 14,735, 
000 bales. Peanut oil sold at 17c and 
there were bids at 14%c for corn oil 
but material was difficult to uncover. 

An estimate on new crop soybean 
harvest due September 10 issued by the 
government influenced the amount of 
trading on soybean oil Tuesday. Sep- 
tember shipment traded early at 115% 
and was later bid at 11%c. October 
shipment sold early at 11%4c and Oc 
tober through December shipments 
cashed at 11%c. All shipments declined 
%c in scattered trade. The cottonseed 
oil market was quiet early in the ses- 
sion with offerings in the Valley at 
14c and 13%c in Texas. Later, a down- 
ward trend was experienced and ma- 
terial moved in the Valley at 13% 
and Texas oil moved at 135¢c. Corn oil 
moved up %c to trade at 14%c anda 
few trades of peanut oil at 17c were 








For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


TEDMAY 


2-STAGE 


HAMMER 
MILLS 


STEDMAN FOUNDRY & MACHINE COMPANY. INC. 


Subsidiary of United and Foundry 


General Office & Works: AURORA. 


Builders of Dependable Machinery Since 1834 








Compony 


INDIANA 


Engineering 
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recorded. Coconut oil was offered on a 
spread of 9% @10c. ; 

The market developed an easier trend 
at midweek and prices declined %c to 
ue for some selections. September 
shipment soybean oil sold early at 
11%. Later buying interest at 11%e 
went without action. October shipment 
cashed at 11%c early, but later offer- 


over last week’s quotations. 
SOYBEAN OIL: Market strong ear- 
ly, but midweek sales off %c from the 
previous week. 
PEANUT OIL: Unchanged generally 
to %e lower at midweek. 
COCONUT OIL: Advanced 
sales at 10c. 
COTTONSEED OIL: Unchanged to 


Ye in 





BY-PRODUCTS MARKETS 


(Chicago, Wednesday, Sept. 10) 


Blood 


Unit 

Ammonia 

Unground, per unit of ammonia 
k) 


(bul 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 






















































‘ . RE EE EE See *10.00n 
ings at 11%4c failed to get results. No- %c higher, depending on locale. MEMES Sct eet ae cot diak tied *9.25@ 9.50n 
vember coupled with December ship- aimee ik cay celia Ps Liquid stick tank cars ............ 3.50@ 3.75 
ment traded at 11%c. Cottonseed oil FRIDAY, SEPT. 5, 1952 Packinghouse Feeds 
lower in the Valley with Open High Low Close Close Comes. 
traded “4c : 16.62b 6.75 16.56b per ton 
sales at 13%.¢ reported, Texas oil sold Ot? "46.78 16.60 50% meat and bone scraps, bagged. 110.00@ 120.00 
at 13%4c and 13%c in south Texas. The 15.92b 16.04b 15.89b ps Paap and bone scrape, balk... 10.000 
7 55% sat sc a: Dtechicnacvcans 30. 
market in the Southeast was pegged at 16.28b 16.42 16.26 60 %e digester tankage, bulk a es 115.00@ 120.00 
13%c, nominal basis. No sales of corn 16.28n 16.41n 16.26n pot Site eae Rees eae 130.58 
: ee 3.8 -66 5.46 / 9 DABSCH .. se eeeee ° 
oil were heard and this market was as *: 16.30b 16.25b 16.30b 70% standard steamed bone meaj, ait 
quoted at 14%6¢, nominally. Peanut oil Sales: ge sata oa aia MOT bern rab wenden tcedesngs ge: 
: i 2 , - 8; Fertilizer Materials 
sales were also lacking and this ma- y,, 16.75b 16.98 16.80 16.90 16.75 
terial was called 16%c, nominal basis. july 11°... 16.81 16.94 16.81 16.98 16.78 Wis sede tankage, ground, per unit “ais 
f . Sept. ie 6. 16.05b 16.33 16.10 16.31b 16.04b OMIA oo. eee eee eee ee tee tee eens 5.25 
Coconut oil trading on the West Coast OnE, RA as 16.30. 16.52 16.25 16.50 16.24 Hoof meal, per unit ammonia ............ 7. 
transpired at 10c. Dees 16.50 16.70 16.42 16.64 16.42 Dry Rewlered ‘Taukiige 
* Jan. 5G Set cosas oaths 6.62n 16.41n 
CORN OIL: Few sales at %ec gain yor 16.72 16.90 16.68 16.83 16.66 Pee entt 
Sept., °53.. 16.26b 16.65 16.63 16.50b 16.25b Protein 
Sales: 570 lots. EON CORO 8 ins cc avtaaehenenasesean *2.15 
Cottonseed Convention TUESDAY, SEPT. 9, 1952 Wa CO iano cinre waht 008 oe eee *2.05@ 2.10 
i Maes i us% 16.86b 16.86 16.70 16.69b 16.90 . 
The 57th annual convention of the July :::.!: 16.88> in. aig 1E-TOD 16-98, Gelatine and Glue Stocks 
A * ee 6.25b 5.2 E 5.16 R Per ewt. 
National Cottonseed Products Associa- Ot. 1." 16.456 16.50 16.27 16.28 16.50  alf trimmings (limed) ..........: $ 1.75@ 2.00 
tion will be held May 8-12, 1953 at Los __ Dee. ...... 16.60b 16.62 16.40 16.42 16.64 Hide trimmings (green, salted) .... 25.00@27.50 
: ¢ Jame wees 16.70b 16.70 16.63 16.42a 16.62n Cattle jaws, skulis and knuckles, 
Angeles, according to an announcement = Mar. «..... 16.75b 16.82 16.60 16.60 16.83 2 eaaamme Mec Mee igs A 65.00n 
made by W. B. Coberly, jr., association “a gg egy tee ++» 16.20b 16.50b = pig skin scraps and trimmings, per lb. 74@7%4 
® . . . . . Sales: cio ots. 
president. This is the first time in its WEDNESDAY, SEPT. 10, 1952 Animal Hair 
6 year history that the Association May ...... 16.70b 16.68 16.48 16.54b 16.69b , i Vasa " 
06 Y y ific C The d July: sais v's 16.70b 16.58 16.58 16.55b 16.70> Winter coil dried, per ton ......... *90.00@95.00n 
will meet on the Pacific Coast. The de- Sept 1617. 1617 1592 1597 1616 Summer coll dried, per-ton.....<>.. “ew 
+s * : ae . mee ae : 7 " ; y Cattle switches, per piece ......... ) 
cision to meet in California is recogni- Oct. ...... 16.31 16.31 16.02 16.07 16.28 Winter sanetunlé, Uden. rretee @10n 
: : sale : Dee cade 16.42b 16.40 16.20 16.25 16.42 
tion of the important position which j,,° °'""’: 16.420 .... .... 1623n 1662n Summer processed, gray, Ib. ....... 3 @ 3% 
i S.-M ice 16.60b 16.61 16.42 16.46 16.60 
the Far West has assumed = cotton Sept., °53.. 16.30b  .... eee»  16.05b 16.20b n—nominal. a—asked. 
seed production and processing, Sales: 363 lots. *Quoted delivered basis. 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 


QO 205 peses 


—— 115 ites. 



















We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 






















Only 























a of packers have at gp erny a way to reg 
jay's rising operating costs. instruction in 
this Seek you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lerd for best results. 
Gives 1,001 hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 













@ Fully equipped coolers for your 
protection. 


















We Invite Your Inquiry 











Order your copy today from 


THE NATIONAL PROVISIONER 
15 West Huron Street © Chicago 10, Hiinols 
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Steady prices prevailed in big packer 
market, with volume of trading good. 
Small packer hide market dull and on 
weak side. Calf and kipskin trading nil. 
Limited sheepskin sales at steady levels. 


; CHICAGO 

PACKER HIDES: Demand, at the 
present time, has been in accord with 
the seasonal kill and prices have held 
fairly steady in the big packer hide 
market. Due to present leather prices, 
tanners have not felt inclined to pay 
higher prices for their raw material 
and, as a consequence, there may be a 
gradual easing in the market in the 
near future. 

There was only a fair amount of in- 
quiry Monday with available offerings 
of some selections priced %c up. A lot 
of 1,000 Sioux City light native steers 
brought 17%c and another lot of 1,800 
Peoria-Indianapolis light native cows 
sold at 18%4c, a %e advance over last 
levels. A large outside independent 
packer reportedly moved 1,250 Colorado 
steers at 124c. In late trading, a ma- 
jor packer moved 7,500 River and nor- 
thern light native cows at 18c. 

Activity improved in the market 
Tuesday and between 30,000 and 35,000 
traded at steady prices. About 3,200 
light native steers brought 17%4c and 








LeEFIELL 


ALL STEEL 
TRACK SWITCH 


* 


SAFE 
Unbreakable safety stop is built in feature. 
Unique positive gear actuation prevents 


accidental tripping of switch or possibility 
of switch being left half open. 


Switch is all steel— cannot break in 
handling or in use. 


PREVENT DROPPED LOADS 
Available in types for %” or 2x22" 
tra Y, 


all 
ck, and for '/2”x3” flat or 1-15/16” 
round bleeding rail. 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 
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a lot of 1,200 heavy native steers sold 
at 16%c and another lot of 1,400 St. 
Paul heavies brought an equal price. 
Some 3,700 light branded steers moved 
at 15%c and 1,200 Colorado steers sold 
steady at 12%c. A lot of 1,000 heavy 
native cows, St. Pauls, traded at 1844c 
and another lot of 800 at 18c. A total 
of 4,800 light native cows sold at 18c¢ 
and a lot of 2,400 Oklahoma-Fort Worth 
moved at 23c. Branded cows moved in 
good volume and 10,000 traded at 15c 
and 15%4c for the Southwesterns. 

Trading eased off at midweek and 
only a few sales were recorded. A ma- 
jor packer moved two cars of heavy na- 
tive steers at 16%4c and an additional 
two cars of light native steers at 17%4c. 
Light branded steers also traded and 
1,700 brought 15%4c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer hide market 
continued on the weak side and sales 
were spotty. At midweek, two cars of 
56@58-lb. average brought 14%c and 
two additional cars of 50@52-lb. aver- 
age sold at 15c. These sales presumably 
transpired in Ohio. The 60-lb. average 
has become increasingly difficult to dis- 
pose of and is being quoted at 13c, 
nominal basis. Country hides are of- 
fered at 13c, but no trading has ma- 
terialized as best inquiry is still at 
1044 @11I1e. 

SHEEPSKINS: The only action heard 
in this market was a mixed truck of 
No. 1 shearlings and fall clips at 3.00 
and 3.50, respectively. It is understood 


that a few No. 2 shearlings are avail-! 


able at steady prices, but 3’s are mostly 
cleaned up. Full wool dry pelts are still 
offered at 30@32c, but attract little in- 
terest. Pickled skins are “holding their 
own” and are quoted at 10.50@11.00 
per doz. 


U.S. May Shoe Output Up 


Total U.S. shoe output during May 
amounted to 41,436,000 pairs, an in- 


crease of over 3,000,000 pairs from the - 


same month last year, the New England 
Shoe and Leather Association has re- 
ported. This entire gain came from 
New England shoe manufacturers, the 
report added. Hay 
New England led the nation in shoe 
production in May with an output of 
over 13,000,000 pairs, and Massachu- 
setts was the leading state with 6,815,- 
000 pairs. For the first five months of 
the year, New England has shown a 


7 per cent gain in production over a- 


year ago. 


ST. LOUIS SHOE OUTPUT 


Shoe production in the Eighth Fed- 
eral Reserve District was 17,374,000 
pairs in June, the Federal Reserve 
Bank of St. Louis has reported. This 
was 2 per cent less than in May, but 
6 per cent more than the 6,928,000 pairs 
produced in June, 1951. 


- Oct 16.36b 


ea ies» 15.05-09 15.09 
14.85b 


CHICAGO HIDE QUOTATIONs 


PACKER HIDES 

Week ended Previous Cc 

Sept. 10 Week ree 
Nat. strs. 


---16%@17% 16%@17 32 
Hvy. Texas * G3 
strs. 13n 13n 2 


brand’d strs. 13n 13 
Hvy. Col. strs. 124n 12% 2% 
Ex. light Tex. 

strs. 17%n 17%n 
Brand’d cows.15 @15\en 15 
Hy. nat. cows.18 @18%n 18 @18%n 33 
Lt. nat. cows. 8n 18 314% @32 
Nat. bulls ... 9%@10n 9%@10 21n 
Brand’d bulls. 844@ 9n 9n 20n 
ay aa Nor. 

5 


45n 45n 50 
---40 @42% 40 @42% vi 


35n 35n 
---28 @30 28 @30 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.13%@1444n 134 @14%n 
BO |. henaleyne 144%, @154n 14% @15%n 


SMALL PACKER SKINS 


Kips, Nor. 
branded 


30n 
Kips, 15/30 
Slunks, regular .... 
Slunks, hairless .... 


SHEEPSKINS 

Pkr. shearlings, 
I 1 3.00n 
30n 


.. ++ 7.50@8.00n 


Horsehides, 
untrmd. 


N. Y. HIDE FUTURES 


FRIDAY, SEPT. 5, 
High 
15.75 


15.15 


1952 


16.50 - 
*14.85b 
Sales: 108 lots. 


MONDAY, SEPT. 8, 1952 
. 15.25b «15.40 15.30 


15.10 15.05 


Jan. 


BSSBSE 


16.36 16.35 


16 lots. 


TUESDAY, SEPT. 9, 
-.-- 15.40b 15.60 15.45 
54. 14.85b Pas eiake 

- 15.15b 
. 15.00b 
..++ 16.35b 
53. 14.90b 
30 lots. 
WEDNESDAY, SEPT. 10, 1952 
-.+- 15.40b 15.43 15.31 
, ‘54. 14.70b pins exes 

. 15.05 
14.90 
16.46 


Sales: 


Jan. 

Jan., 
15.20 
16.60 


July 

Oct. 

Oct., 
Sales: 


Oct., *58. 14.85b 
“Sales: 45 lots. 
THURSDAY, SEPT. 11, 

Rane aby 15.30-40 15.88 15.60 
Jan., 54. 3 ee 
14.80 

16.50 16.34 
14.70 14.70 


Sales: 68 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides. at Chicago for the 
week ended September 6, 1952, wert 
4,869,000 lbs.; previous week, 4,831,000 
Ibs.; same week 1951, 4,759,000 lbs, 
1952 to date, 157,101,000 Ibs.; same DP 
riod 1951, 182,400,000 Ibs. 

Shipments for the week ended Sep 
tember 6, 1952 totaled 2,338,000 Ibs.; 
previous week, 3,762,000 lbs.; corre’ 
ponding week, 1951, 2,922,000 lbs.; this 
year to date, 187,914,000 lbs.; corres 
ponding period 1951, 141,320,000 Ibs. 
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Value Of Meat Consumed 
Versus Personal Income 


In the 12 years beginning with 1940, 
the purchasing dollar of the average 
American as far as meats are con- 
cerned, has taken a beating at a slight- 
ly faster rate than his income has in- 
creased in relation to the amount he 
has been obliged to pay for such com- 
modities, data computed by the is Se 
Department of Agriculture indicates. — 

Retail value of meat consumed in 
the U. S. compared with disposable per- 
sonal income, by years, 1940 to date, is 
shown in the following table. 


Retail value of 
meat consumed 


Disposable per- 
sonal income 


per person? per person? 

1 < bot et < =e ee] 
Se: Somes | et 
e Roo = AD = ae BSS 
" eos 2 ee ‘al © se 8 3 = 

3 aR + Zz iI 2 Bos 

ie Ilo ° oben 

es a 3 se 

nts Dollars % Dollars % % 
1940 a9 28.40 97.6 569 111.6 5.0 
1941 . 26.8 33.30 114.4 686 134.5 4.9 
1942. 81.4 37.90 130.2 860 168.6 4.4 
19434. 31.9 40.80 140.2 963 188.8 4.2 
19444. 30.2 40.70 139.9 1,055 206.9 3.8 
19454. 30.3 37.45 128.7 1,073 210.4 3.5 
19464. 38.3 51.138 175.7 1,117 219.0 4.6 
1947. 56.1 74.86 257.3 1,169 229.2 6.4 
1948 . 62.5 8.29 269.0 1,277 250.4 6.1 
1949 . 56.8 70.69 242.9 1,248 244.7 5.7 
1950 . 59.3 73.738 253.4 1,847 264.1 5.5 
1951 . 65.9 78.89 271.1 1,450 284.3 5. 


iWeighted average of retail prices for all impor- 
cuts. 
Soar from estimated retail weight of each 
meat consumed per civilian consumer. 
3Computed from income data of U.S. Department 
of Commerce, 1929-51. 
4Data affected by wartime controls. 


JULY POULTRY CANNING 


The quantity of poultry canned or 
used in canning during July totaled 
15,354,000 lbs., compared with 12,325,- 
000 Ibs. during July last year and the 
1946-50 average of 9,398,000 lbs., the 
Bureau of Agricultural Economics has 
reported. 

The quantity of poultry certified un- 
der Federal Inspection during July 
totaled 62,685,000 Ibs., compared with 
51,016,000 lbs. during July last year. 
Of the quantity inspected this year, 
14,766,000 lbs. were for canning and 
47,919,000 lbs. were eviscerated for 
sale. Of the quantity inspected during 
July last year, 11,938,000 Ibs. were for 
canning and 39,078,000 lbs. were evis- 
cerated for sale. 





Iowa Places in July Kills 
Of Three Classes of Stock 


While Iowa did not take first honors 
in slaughter of all classes of livestock 
in July, it did place among the first 
three in cattle, hogs and sheep. Cali- 
fornia was first in cattle and sheep, 
and Iowa in hogs, a U.S. Department of 
Agriculture report on slaughter by 
states showed. 

California reported a July kill of 
152,000 head of cattle with a 6,000 gain 
over last year. Illinois ranked second, 
having recorded a kill of 136,000, and 
Iowa placed third with 119,000—each 
showing gains over last year. 

Texas packers killed a total of 76,000 
calves compared with 56,000 for second- 
place New York and 53,000 slaughtered 
in Wisconsin, which ranked third. 

In the hog department, Iowa was an 
easy winner for first place with a 
slaughter of 706,000 animals against 
430,000 in Illinois and 323,000 in Min- 
nesota. All three leaders showed de- 
clines from last year. 

California, with a big crop of this 
year’s lambs, slaughtered a total of 
174,000 bovine in July to lead the field. 
New York came second with 90,000, and 
Iowa was third with 81,000. California 
had a sizeable increase over a year 
ago. 


Wholesale Price Indexes 


Wholesale prices indexes compiled 
by the Bureau of Labor Statistics for 
the week ended August 26 showed such 
items as meats and livestock lower in 
price than a week before. Meats de- 
clined from 116.8 per cent to 116.0 per 
cent of the 1947-49 average. Cotton- 
seed oil rose 3.2 per cent, lard, 2.8 per 
cent; and butter, 1.4 per cent. 


LIVESTOCK CAR LOADINGS 


A total of 9,676 cars were loaded with 
livestock during the week ended August 
23, 1952, according to the American As- 
sociation of Railroads. This was an in- 
crease of 67 cars over the same week 
in 1951 and 1,416 more than in 1950. 


THURSDAY'S CLOSINGS 


Provisions 

The top price paid for live hogs on 
the Chicago market was $20.15; aver- 
age, $18.55. Provision prices were 
quoted as follows: Under 12 pork loins, 
501%4@51; 10/14 green skinned hams, 
46@46%; Boston butts, 38@38%; 
16/down pork shoulders, 33 nominal; 
3/down spareribs, 44; 8/12 fat backs, 
814% @9%; regular pork trimmings, 22; 
18/20 DS bellies, 24 nominal; 4/6 green 
picnics, 28; 8/up green picnics, 27. 

P.S. loose lard was quoted at $8.50 
asked and P.S. lard in tierces at $9.75 
nominal, 


Cottonseed Oil 
Closing cottonseed oil futures at New 
York were quoted as follows: Sept. 
15.66; Oct. 15.84-83; Dec. 15.97-99; Jan. 
15.98n; Mar. 16.20; May 16.28b-29a; 
July 16.28b-34a; and Sept. 15.75b-95a. 
Sales: 660 lots. 





VEGETABLE OILS 
Wednesday, Sept. 10, 1952 
Crude cottonseed oil, carlots, f.o.b. mills 


WO, cdenantase946cGsdimedtemaaae 13%pd 
MONEE Nn Udacdcaauewabenedane eae 13%n 
a Be he iy SR ORT 13% @13%4pd 
Corn oil in tanks, f.o.b. mills ....... 144%n 
Peanut oil, f.o.b. Southern mills .... 16%n 
Soyheam ofl, Detatur. 2... cccceeeccies 11% @11%pd 
Coconut oil, f.o.b. Pacific Coast .... 10pd 
Cottonseed foots, 
Midwest and West Coast ......... 1 @i1%n 
RBG 7b fd dicadivdatisvleensaalsaaehtude 1 @1%n 
a—asked. n—nominal. pd—paid. 
OLEOMARGARINE 
Wednesday, Sept. 10, 1952 
White domestic vegetable ................005s 27 
WSR: SEE ORE can cc cscemacuce vs codese wade 27 
EI: COTE TEI oa. iin cidissd: 4. ge tenis Mas na ceda 25 
Water CRURMEE DOGGIE | ons vccue sc eccsaccceuage 24 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended Sept. 6, with comparisons: 


Week Previous Cor. Week 
Sept. 6 Week 1951 
Cured meats, 
EET oes 10,121,000 8,694,000 22,248,000 


Bip te: 18,163,000 17,789,000 15,959,000 
... 3,598,000  4,434'000 4,150,000 








SEASONINGS 
CURES ZAI 


CURES 
ARCHIBALD € KENDALL, INC. - 8 Beach St., New York 13 


for beef, 
hogs, 
veal, 








etc. 





LEADING PACKERS USE 


vee 


AIR-O-CHEK 
@ The casin 


J valve with the 


rum lever 





AIR-WAY PU 


An ingenious inside lever arrangement opens 
valve. Quick acting. Self closing. 


Send for Bulletin 
MP & EQUIP. CO., 4501 W. Thomas St., Chicago 51, Ill 


National Provisioner—September 13, 1952 


ORDER TODAY 


2520 Holmes St. 





KOCH SKINNING CRADLE 





@ EASILY ADJUSTABLE WIDTH 
FOR ANY SIZE CARCASS 

@ KEEPS HIDES CLEAN, 12” 
OFF FLOOR 

@ SPEEDS UP SKINNING 
OPERATIONS 

@ EASILY PORTABLE (8-ft. long) 






No. 2310—Skinning Cradle finished in gray enamel........ $60 
No. 2312—Same, with hot dip galvanized finish................ $79 


~ KOCH SUPPLIES 


Kansas City 8, Mo. 
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Books eee every meat plant should own 


ACCOUNTING FOR A SAUSAGE AND READY-TO-SERVE MEATS 


MEAT PACKING BUSINESS 


This book is designed primarily for 
smaller firms which have not devel- 
oped multiple departmental divisions 
but are interested in fundamental 
cost accounting. The book discusses 
uses of accounting in management, 
cost figuring, accounting for sales 
and numerous other subjects. Pub- 
lished by the Institute of Meat 
Packing. 
Price $3.50 





MEAT PACKING PLANT 
SUPERINTENDENCY 


A general summary of plant opera- 
tions not covered in Institute books 
on specific subjects. Topics discussed 
include plant locations, construction 
and maintenance, the power plant, 
refrigeration, insurance, operation 
controls, personnel controls, incen- 
tive plans, time keeping and safety. 
Published by the Institute of Meat 
Packing. 

Price $3.50 





MEAT AND MEAT FOODS 


This new book by L. B. Jensen, chief 
bacteriologist of Swift & Company, 
brings together and explains in non- 
technical language facts about meat 
processing and preservation gath- 
ered by scientific men and practical 
operators. Published by The Ronald 
Press Company. 

Price $3.75 





MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 


Set of three volumes includes 93 les- 
sons in the Provisioner’s School of 
Refrigeration. Designed to impart a 
practical working knowledge of re- 
trigeration 

Price per — of three volumes....$5.00 


Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams 
canned meats. Discusses technical 
problems of spoilage prevention. 
Published by the Institute of Meat 
Packing. 





Price $3.50 


MICROBIOLOGY OF MEATS 


A book dealing with industrial mi- 
crobiciogy of meat foods by the chief 
bacteriologist of Swift & Company. 
Subjects covered include effects of 
sodium nitrate on bacteria, gaseous 
fermentation in meat products, green 
discoloration, action of micro-organ- 
isms, study of ham souring, sanita- 
tion and control. 

Price $5.50 





MEAT HYGIENE 


Dr. A. R. Miller, chief of the MID, 
presents current meat hygiene prac- 
tices in this new text. Entire field of 
environmental sanitation in meat 
preparation and distribution is cov- 
ered. Adulteration and mislabeling 
are discussed and governmental 
meat hygiene programs covered. 

Price $7.50 





BY-PRODUCTS OF THE 
MEA 


T PACKING INDUSTRY 


Revised edition covers rendering of 
edible animal fats, lard manufacture, 
making of lard substitutes, inedible 
tallow and greases, soap, hides and 
skins and pelts, hair products, 
glands, gelatin and glue and by- 
product feeds. Published by the In- 
stitute of Meat Packing. 

Price $3.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and other 
by-products. Published by the Insti- 
tute of Meat Packing. 

Price $3.50 





MEAT THROUGH THE MICROSCOPE 


Science in the meat industry. Dis. 
cusses chemistry of curing, refrigera- 
tion, sanitation, spoilage and chem- 
istry and manufacture of fats, oils, 
pharmaceuticals, and feeds. Pub. 
lished by the Institute of Meat 
Packing. 

Price $4.00 





BEEF, LAMB AND VEAL OPERATIONS 


Beef and small stock operations are 
described in detail. Among subjects 
covered are slaughter, dressing and 
chilling, handling edible specialties 
and handling hides and other by- 
products. Published by the Institute 
of Meat Packing. 

Price $3.50 





THE SIGNIFICANT SIXTY 


The 376-page magazine format his. 
“ of = agp cage and progress 
the packing industry from 
Tol to iss, Over 250,000 words and 
more than 200 illustrations in fea- 
tures comprising a social and eco 
nomic “running record” of the in- 
dustry, reviews of developments in 
equipment, processes and refrigera- 
tion, biographies of the men who 
built meat packing and several other 
worthwhile articles. Published by 
the Provisioner. 
Pr B sciscescesse $4 each for single copies; 
two copies, $3.50 each and five or 
more, $3 each. 


McGraw-Hill Books To Help Departmental Operators 


Practical reference books will save dollars and hours in the office, plant or shop. 


LIVESTOCK MARKETING 


Prepared by A. A. Dowell, Univer- 
sity of Minnesota, and Knute Bjorka, 
primarily as a text in livestock mar- 
keting for students in agricultural 
colleges, this book should also be 
helpful to packers, marketing agen- 
cies and others engaged in market- 
ing of livestock and distribution of 
meat. 534 pages and 104 illustrations. 
Price $6.00 





AUTOMOTIVE TROUBLE SHOOTING 
AND MAINTENANCE 


This practical book by Anderson 
Ashburn, associate editor of Ameri- 
caz Machinist, gives detailed proce- 
dures for locating and correcting 
electrical and mechanical troubles 
in gasoline-powered automobiles and 
* ‘trucks. It is written in simple lan- 
guage, well-illustrated and covers 
all operating parts of the vehicles. 
324 pages. 

Price $4.75 





BOILER OPERATOR'S GUIDE 


A dependable handbook on steam 
boilers. Covers boilers in use to 
day—their characteristics, installa- 
tion and operating oblems and 
solutions; problems of firemen and 
engineers are discussed and solved 
in detail. Has over 200 photographs 
and drawings of boilers of all es, 
auxiliaries, appliances, etc. alu- 
able reference data and chapters 
on plant management, inspection and 
maintenance. 353 pages and 241 
illustrations. 

Price $5.00 





BUSINESS LAW 


Second edition of a textbook by R. O. 
Skar and B. W. Palmer imparting 
the legal knowledge most frequently 
applicable in business, personal and 
social relationships. 478 pages. 
ice 





FOOD PLANT SANITATION 


Milton Parker of the Illinois Insti- 
tute of Technology in this handbook 
provides proved methods for solving 
problems of food sanitation. It makes 


law. 434 pages and 129 illustrations. 
Price $6. 





PLUMBING 


A complete treatment of modern 
plumbing eee. design and 
practice. treated include 
water cupplien. pumps and storage 
tanks, water supply pipes in build- 
ings, hot water, gas, compressed air 
and vacuum supplies, vent pipes and 
— sewage and drainage pumps 

drains, water treatment and 
sewage disposal, maintenance and 


Price $6.50 











AMERICAN ELECTRICIAN’S HANDBOOK 
This handbook gives proved, ready- 
to-use facts and information on the 
selection, installation, operation, care 
and application of electrical appara- 
tus and materials. Contains com- 
plete data on wires and cables, 
aie. installation and care of mo- 





tors, citors, 1 equipment, 
etc. 1734 pages and 1327 illustra- 
tions. 

Price $8.50 


INDUSTRIAL PROCESS CONTROL 

BY STATISTICAL METHODS 
This practical moment by J. D. Heide, 
analyst for the U.S. Rubber Co., 
shows how to opply ——_ meth- 
ods to the control of industrial prod- 
ucts and processes during manufac- 
ture. It it especially valuable as a 
es ad guide for industrial users 
wishing to install statistical 
control procedures in their plants. 
Price $6.00 





To order these books, send 
check or money order to the Book 
Department, The National Provi- 
sioner, 15 W. Huron St., Chicago 
10, Illinois. Payment must accom- 
pany order. Foreign buyers should 
add 25 cents per volume for extra 
postage. 
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LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 


tion of livestock at 66 public markets 
during July, 1952 and 1951, was given 
by the United States Department of 
Agriculture as shown in the following 


table: 
CATTLE (EXCLUDING CALVES) 
Total Local Total 
receipts slaughter shipments 
i enceke 1,525,995 764,835 740,448 
En 1951 ee 1,352,250 617,459 — 708,560 
Jan.July, 1952.. 9,269,959 4,733,939 4,413,906 
Jan.-July, 1951.. 8,548,741 4,426,592 3,989,088 
av. (July, 
Orsi) <p 1,465,704 759,853 684,472 
CALVES 
|. goeene 372,465 190,579 174,235 
ph SS ee 401,378 202,356 188,736 
Jan.-July, 1952.. 2,193,990 1,136,519 997,268 
Jan.-July, 1951.. 2,291,669 1,252,370 974,516 
5-yr. av. (July, a 
1947-51) ...... 468,901 268,583 190,464 
HOGS 
July, 1952 ...... 2,267,519 1,404,018 856,346 
July, 1951 ...... 2,630,420 1,595,795 1,016,029 
Jan.-July, 1952..22,616,196 14,831,525 7,672,429 
Jan.-July, 1951..21,482,250 14,364,116 7,013,973 
5-yr. av. (July, 
"eee 2,233,172 1,416,544 807,978 
SHEEP AND LAMBS 
July, 1052 ...... 1,066,860 423,605 637,041 
ie) 1,075,644 474,187 601,057 
Jan.-July, 1952.. 7,413,875 3,486,981 3,926,029 
Jan.-July, 1951.. 6,331,562 2,917,632 3,410,856 
5-yr. av. (July, 
1947-51) ...... 1,302,541 589,720 710,576 


Three-State July Kill 


July slaughter of 


livestock in the 


three states of Alabama, Florida and 
Georgia showed a decided increase in 


the number of hogs 


liquidated, while 


cattle and calves declined and sheep 


remained unchanged 


from last year, 


according to the U.S. Department of 


Agriculture. 


Hog slaughter moved up to 159,000 


head from 108,900 
slaughter declined to 


last year, cattle 
52,000 from 52,900 


a year ago, calves dipped to 19,800 from 
26,600 a year ago and sheep kill for 
both stayed the same at 300 head. 


Seven-month totals, 
were: cattle, 


1952 and 1951 


324,800 and 289,700; 


calves, 89,700 and 111,100; hogs, 1,- 
505,000 and 1,396,900; and sheep, 1,000 


and 800 for the two 


periods. 





KINDS OF LIVESTOCK KILLED 











+The classification of livestock slaugh- 
tered under federal inspection during 
July, 1952 compared. 


July June July 
1952 1952 1951 
Per- Per- Per- 
cent cent cent 
Cattle— 
Ls A ee eee 57.0 58.0 55.2 
er ry eee 9.0 10.8 10.5 
GUN ibe catkins ae ss xa5 28.1 26.9 29.0 
Cows and heifers ...... 37.1 37.7 39.5 
Bulls and stags ....... 4.6 4.9 5.3 
WEE. cr dccecuscscuveses 100.0 100.0 100.0 
Canners and cutters.... 14.6 14.6 12.4 
Hogs— 
MEE ected cacsmaae-ncss 28.9 19.8 32.9 
Barrows and gilts ..... 70.2 79.5 66.1 
Stags and boars........ 0.9 0.7 1.0 
at AES SRE 100.0 100.0 100.0 
Sheep and Lambs— 
Lambs and yrigs. ..... 89.2 88.0 85.4 
ME Socgeuvcse thas xo 10.8 12.0 14.6 
NE Minas cis tee ree ese 100.0 100.0 100.0 





*Totals and percentages based on round numbers. 
+Based on reports from packers. 


HOG WEIGHTS AND COST 

Average costs and weights of hogs 
at eight markets during July, 1952, 
with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
July July July July 
1952 1951 1952 1951 
CRIN ko 4:50! oractsa'e $21.91 $22.50 231 234 
Kansas City ....... 21.28 21.61 221 226 
GARR sess csccien 0.92 21.50 229 287 
St. Louis Nat’l 
Stock Yards ..... 21.86 22.60 211 211 
St. Joseph ........ 21.26 21.67 221 224 
ae 21.05 21.44 235 246 
Sioux City ........ 21.06 21.47 231 241 
Indianapolis ....... 22.27 22.97 221 221 


S. Africa Meat Stocks 


The serious drought situation of late 
1951 and early this year in South 
Africa, which caused an abnormally 
heavy slaughter, has resulted in a large 
stock pile of meats in the country, the 
American embassy disclosed. 

Heavier than normal slaughtering of 
cattle continues, and most of this meat 
is going into fresh meat trade channels 
since cold storage facilities have long 
since been filled. Trade circles an- 
ticipate serious meat shortages to fol- 
low once marketing stops with the on- 
set of seasonal rains. 

















CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS, 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
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Increase in Meat Output 
Will Be Mostly of Beef 


On the basis of current livestock pro- 
duction trends, it appears very likely 
that beef is destined, for awhile at 
least, to become the staple meat food 
on American dinner tables. A recent 
U. S. Department of Agriculture report 
on meat production trends stated that 
gains in meat production “from now 
on will be made up almost entirely of 
beef.” 

The swing to beef, the department 
suggested, was in part due to high 
costs of hog feeds in ratio to prices 
paid for live hogs on the open markets. 
Pork production will be smaller in the 
next several months due to the 9 per 
cent cut in pig production last fall. 

About 500,000 head of Mexican cattle 
are expected to add to the large num- 
ber of good quality cattle on feed in 
midwestern feed lots. The department 
added that the number of corn-fed cat- 
tle may be the largest on record this 
winter. The situation on lamb and 
mutton output will be only a little larg- 
er than last year. Meat production has 
gained faster than human population 
which points to a higher per capita 
consumption of meat this year than the 
138 lbs. in 1951. 


World Meat Consumption 
Last Year Below Pre-War 


Although the world’s total meat sup- 
ply in 1951 showed a slight increase 
over the year before, and was about 4 
per cent above the 1934-38 prewar aver- 
age, the overall per capita meat con- 
sumption was little different from 1950, 
but considerably less than in prewar 
years, the U.S. Department of Agri- 
culture has disclosed. 

Increased population in all countries, 
decreased export surpluses in tradi- 
tional exporting countries and decreased 
production in many European countries 
have been the major factors in retard- 
ing the consumption of meat, the report 
stated. 
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M&M Meat 
quickly and efficiently reduces con- 
and slaughter 
types and many sizes avail- 
is optional 


structural 


MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 


LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets on Tuesday, 
9, were reported by the Production and Marketing Adminis. 
tration as follows: 






















St. L. N.S, Yds. Chicago Kansas City Omaha 





St. Pan} 





HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 






- $13. AG 68 onissc'sce Biicwraaiscne n: Boeaen can nn 


140-160 Ibs. ... 15.75-17.75 16.00-18.50 17.00-18.50 15.50-17.00 15.75-18 
160-180 Ibs. ... 17.50-19.50 18.25-19.75 18.00-19.75 16.75-19.75 17.25.99. 
180-200 Ibs, ... 19.00-20.25 19.50-20.25 19.50-20.25 19.50-20.40 20,00-20.95 
200-220 Ibs. ... 20.10-20.25 20.15-20.35 20.00-20.25 20.25-20.50 20,00-20.95 
220-240 Ibs. ... 20.00-20.25 20.25-20.50 20.00-20.25 20.25-20.50 20.00-29; 
240-270 Ibs. ... 19.25-20.25 20.25-20.35 19.25-20.10 19.75-20.50 19.50-20.95 
270-300 lbs. ... 18.50-19.50 19.75-20.35 18.75-19.75 19.00-20.00 none ree, 
300-330 Ibs. ... 17.50-18.75 19.00-20.00 18.50-19.25 17.50-19.25 none ree, 
330-360 Ibs. - 17.25-17.75 18.00-19.25 18.25-18.75 17.50-19.25 none ree, 





+ 16.00-20.00 17.00-19.50 18.00-20.00 14.75-20.00 







270-300 Ibs. ... 17.25-17.50 18.75-19.25 17.75-18.25 18.75-19.25 19.25-19,50 
00-330 Ibs. 17.25-17.50 18.25-19.00 17.25-18.00 17.50-19.00 18.50-19 5 
330-360 Ibs. ... 17.00-17.50 17.50-18.50 16.75-17.75 17.50-19.00 

400-450 Ibs. ... 15.75-17.00 16.00-16.75 15.75-16.75 15.50-16.50 14.75-16.% 
450-550 lbs. ... 14.75-16.50 15.25-16.25 15.25-16.00 14.50-15.75 14.75-16.95 








Medium: 
250-500 Ibs. 





- 13.75-17.00 14.00-17.50 14.00-18.75 





SLAUGHTER CATTLE & CALVES: 
STEBRS: 
Prime: 










700- 900 Ibs. .. 34.00-35.25 34.00-35.25 33.75-35.00 33.00-34.25 33.00-34.50 
900-1100 Ibs. .. 34.00-35.50 34.25-36.00 34.00-35.00 33.25-34.75 33.50-85.0) 
1100-1300 lbs. .. 33.50-35.50 34.00-36.00 34.00-35.00 33.00-34.75 33.00-34.50 
1300-1500 - «+ 33.00-35.00 33.25-35.75 32.50-34. 25-34, 33. 50 








Choice: 


700- 900 Ibs. .. 30.00-34.00 30.50-34.25 30.50-34.00 30.00-33.25 30.50-33.50 
900-1100 lbs. .. 30.50-34.00 30.50-34.25 30.50-34.00 30.00-33.25 30.50-33.50 
1100-1300 Ibs. .. 30.50-33.50 30.25-34.25 30.25-34.00 ay pay 30.00-33.50 
1300-1500 8. .. 30.00-33.00 30.25-34.00 30.00-33.50 00" eee 
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| in use daily. 





700- 900 Ibs. .. 26.50-30.50 27.25-30.50 26.00-30.50 27.00-30.00 26.00-30.50 
900-1100 Ibs. .. 27.00-30.50 27.00-30.50 26.00-30.50 27.00-30.00 26.00-30.50 
1100-1300 - «+ 27.00-30.50 27.00-30.50 26.00-30.50 -00-30.50 
Commercial, 
Barrel Lots alt wis. <.2.. 21.00-27.00 22.50-27.25 21.00-26.00 23.00-27.00 20.50-28.00 
Utility, all wts.. 17.00-21.00 19.00-22.50 17.50-21.00 20.50-23.00 18.00-20.50 
HEIFERS: 
Prime: 
DR SE 600- 800 Ibs. .. 34.00-35.00 33.50-34.75 33.50-34.50 32.50-34.00 33.00-34.50 
ES D BEEF 800-1000 Ibs. .. 34.00-35.00 33.50-35.00 33.50-34.75 32.50-34.00 33.00-34.00 
BONELESS MEATS AND CUTS — 
600- 800 Ibs. .. 30.00-34.00 29.25-33.50 29.75-33.50 29.50-32.50 30.50-33.0 
800-1000 Ibs. .. 29.50-34.00 29.00-33.50 29.75-33.50 29.50-32.50 30.50-33.0 
Good: 
500- 700 Ibs. .00-30.00 .00-29.25 25.50-29.75 27.00-29.50 26.00-30.50 
SU P ) RI 1) R P AC K | N G ( () 700- 900 Ibs. 26.00-30.00 26.00-29.25 25.50-29.75 27.00-29.50 26.00-30.50 
e Commercial, 
all Ws. ..0s0s 21.00-26.00 21.00-26.00 20.00-25.50 21.00-27.00 20.00-26.00 
ST. PAUL Utility, all wts.. 16.00-21.00 17.50-21.00 15.50-20.00 17.50-21.00 18.00-20.00 
COWS: 
Commercial, 
all wts. ...... 18.00-20.00 18.75-21.00 17.50-19.00 17.00-19.50 18.50-21.00 
Utility, all wts.. 16.00-18.00 16.00-18.75 15.00-17.50 14.75-17.00 16.00-18.50 
Canner ro cutter, 
all wts. ...... 12.00-16.00 13.25-16.50 12.00-15.00 12.00-14.75 12.00-16.0 
KOCH STUNNING PISTOL BULLS (Yrls. Excl.) All Weights: 
od ffi . GO wnee ants «Thtdeee duke 22.00-23.00 .......... gent oy 10> 
-' 9 23. 3 “ 
sure . . modern . . efficient Geeemenciel sites ieites ete wae ee 
Stuns with captive bolt, driven by blank | Gutter °°). °.°°! % q y i 6. 17.00-20.0 
e . Yy OEE Snceep ence 14.00-16.00 17.00-19.00 14.00-17.00 16.00-19.00 5 
cartridge. One shot does the job, even on winnsdiin at Webinn 
heaviest bulls. Bolt penetrates just far , gine 
: oe “ - id . x J 28.00-30.00 30.00-34.00 
enough to cause instant, complete uncon- Gomi & — * 39-00-29.00 35:00-83.00 19.00-28.00 22:00-28.00 24.00-30.00 
sciousness. Animal remains relaxed. Bleed- 
ing is quick, thorough, complete. Meat has CALVES (500 Lbs. Down): 0 
: Choice & prime.. 26.00-30.00 26.00-31.00 23.00-25.00 26.00-29.00 25.00-28. 
better color, keeps better. Used in modern Gom’l & good... 21,00-26.00 21.00-26.00 17.00-23.00 21.00-26.00 20.00-25.00 
plants through the world. More than 28,000 
For full information on the modern way to stun, write; SHEEP & LAMBS: 
SPRING LAMBS: 50 27,00-21.15 
° Choice & prime.. 26.50-28.00 27.00-28.00 25.00-27.50 26.75-27. . . 
q Siutheos Good & choice... 23.00-26.50 22.00-27.50 21.50-25.00 25.00-26.75 25.00-2615 
, 7520 Holmes St EWES (Shorn): 
Re: Cig B) hae Good & choice... 5.50- 6.50 7.50- 8.25 6.50- 7.50 6.00 7.00 6.50 18 
ae : Cull & utility... 4.50- 5.50 6.00- 7.50 5.00- 6.50 5.00- 6.00 5.00 
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SLAUGHTER 
REPORTS 


rts to THE NATIONAL 

SpecistONDR, showing the number 
a livestock slaughtered at re centers 
for the week ending Sept. 
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~ Week 
m Ged Prev. ee 
Sent. 6 Week Pn 
19,156 
Chicagot ..+;- 20, , y 
' 15,991 23,001 15,082 
Kanes al 19° 1 22’ 11,796 
B. St. Leni’. 10,847 ot 5'369 
0 osaxe it, Josep 1 4 ‘ 
18.00 Sioux City? .. 9,180 10,192 od 
-20 9 Wichita*t : 4,151 5,483 . 
20, New Yor 
ans ME “Sersey Cityt 6,914 8.056 7.612 
20.95 Okla, City*t.. 6,793 10, yr 
‘035 15,668 3,466 
20.35 Cincinnat§ 491 .... 6,599 
ee Denveralt’..,, 12,132 12,762 7,382 
ree, Milwaukeet .. 2,514 ++ 2,744 
Total ....+- 129,679 148,789 96,897 
és enna an om 
Bes 37,781 34, 
uleagor i: I i ptt 10,833 9,920 
Qmaha*t .... 32, 29,793 37,769 
B. St. Louist. Piet 23,592 1053 
5-19.50 st. Josepht .. 20,263 18,604 a 
0-19.25 eux Gityt |, 20,186 25,572 18,283 
0-18.59 Wiehitart 7,979 9,722 11,583 
si8 gy Cityt 40, 863 45,970 42,227 
5.16% 9:453 10,281 11,448 
ne 61,987 14,618 
7,38 weve 9,414 
26,323 25,355 37,467 
4,367 pre 5,010 
249,640 299,490 291,419 
SHEEP 
Chicagot ..... 5,183 7,516 3,376 
Kansas Cityt. 6,861 4,960 1,392 
Omaha*t .. 18,856 12,545 5,850 
1-34.50 BE. St. Louist. 4,249 4,764 3,017 
0-35.00 St. Josepht .. 6,672 6,264 4,964 
0-34.50 Sioux City? .. 4,356 2,075 2,093 
0-34.50 Wichita*t 817 1,047 ‘813 
‘ New York & 
Jersey City? 36,564 42,482 36,455 
; Okla. City*t.. 6,408 6,003 6,969 
50-33.50 Cincinnati§ 543 10 394 
50-33.50 Denvert ..... 9161 .... 4,080 
0-33.50 St. Pault .... 5,000 5,461 1,975 
tenes Milwaukeet .. 744 wikia 752 
| rrr 105,504 93,127 72,130 
ey *Cattle and calves. 
00-30.50 ¢Federally inspected slaughter, in- 
: eluding directs. 
tStockyards sales for local slaugh- 
50-28.00 = 
— receipts for local 
00-20.50 slaughter, including directs. 
BALTIMORE LIVESTOCK 
,00-34.50 Livestock prices at Balti- 
‘0-34.00 more, Md., on Wednesday, 
Sept. 10, were as follows: 
-50-33.0 CATTLE: 
tiles: Steers, gd. & ch. ...$32.25 only 
ore cut. & util. .. None rec. 
eifers, ch. & _—_ 30.00@31.00* 
.00-30.50 Heifers, util. & gd... 22.50@25.00 
0-30.50 Cows, com, ......... 21.50 only 
Cows, utility me Mateo 17.00@19.00 
ws, canner, cutter. 10.00@17.00 
).00-26.00 Bulls, com’l ........ 22-0025. 50 
3.00-20.00 Bulls, utility - 21,00@24.00* 
Bulls, can., cut . None rec. 
VEALERS: 
Choice, ch. & pr. ...$30. comm. 00 
.50-21.00 Saaean = 
5.00-18.50 Cull & utility | 
HOGS: 
.00-16.00 
at Gd. & ch., 170/230. .$21.25@21.50 
Sows, 400/down .... 16.50@17.50 
1.00 only LAMBS: 
0.50-21.58 _o. WPM. nebo sees $30.00 only 
OF 20.00 *Nominal. 
0.00-34.00 NEW YORK RECEIPTS 
4.00-30.00 Receipts of salable live- 
stock at Jersey City and 41st 
5.00.88 st, New York market for 
phetesaic week ended Sept. 6: 
Cattle Calves Hogs* Sheep* 
Salable .... 262 
Total (incl, 962 126 310 
7.00-91.15 bere: -2,872 2,590 17,367 12,454 
15 00-26-75 Salable “i 162 
5.00 Total tal (ine 783 147 3 
directs)..5,324 5,743 21,798 19,348 
Het @ “Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 














PACKERS’ 
PURCHASES 


Purchase of livestock by packers 




















RECEIPTS at principal — = ee ee 
ing Saturday, September 6, ee 
Sept. 3 eet esr pon tye reported to The National Provisioner: 
Sept. 4 3,876 574 14,968 3,009 CHICAGO 
ept. 5 18 550 6,799 2,510) 4 nour, 4.887 hogs: 
s&s gs; Swift, 235 
= : ; 20 bee ph wae 6 = hogs; Wilson, 2,997 hogs; Agar, 6,693 
Sept. 9.. 8,600 400 18,000 3,200 | Rog: Sbippers. 8,699 hogs; and 
ee 3, ar, 
Set. 10... 14,000 400 10,500 1,900) ‘Total: 20,615 cattle; 1,702 calves; 
= 9D 
far... 43,163 1,261 35,518 12,555 | 99»266 hogs; 5,183 sheep. 
we. ago. * ero 948 = 795 6,653 KANSAS CITY 
; ts 1,275 4 
Dyrs ago. S4852 1448 36 050 71450 SS ee ee ae 
*Inclnding 100 cattle, 8,511 hogs role . = 1" Fyre By 
and 5,060 sheep direct to "packers. Wilson ste 960 a 2'405 at 
SHIPMENTS Butchers . 4,791 Ge 
Sept. 3... 6,672 78 158 995 | Others ... 2,833 3,424 1,860 
peory Sc gees |e RT URL otek ..14,042 1,960 12,817 6,981 
Sept. 8... 278 = 109 , 144 pe OMAHA 
Sent: 8... 5.000. ... 1008 2 
Sept. 9... 3,000 °.. 1,000 200 a 
Sept. 10.. 5,000 |.. 1,000 200 Calves oge Sheep 
Week so Armour .. 5,331 405 2,712 
far ... 12,114 170 2,691 400} Cudahy 3,797 4,899 3,594 
Wk. ago. 11,619 112 665 295|Swift .. - 4,629 4,443 3,153 
Yr. ago.. 73 344 2,219 1,355 pda panes 2,205 4,398 1,172 
9 ornhusker . eee 
+ 7m. sae 11,650 Pn 2000 6 Nebraska 450 Pe 
Eagle ae 
SEPTEMBER RECEIPTS Gr. Omaba ¢ 
1952 1951 popes ie 
OE 6055 eee 82,699 50,744 | Semmeceene % 
ON 68 i 0LaSasc 3,431 4,123] Finean |. aS 
SGM ene U ccpis'e 88.486 85,755 | srerehants ats 
2 <a 
oo ae Ry ae 25,292 11,362 | ariawest 
SEPTEMBER SHIPMENTS oo eee : 
oT Se eee 29,306 26,907 : aod “88 
Heese psi. 6/309 10,089 | Others ...... 5,622 : 
SHOR <.sicicssace 1,302 3,202! otal ..... 21,388 26,767 10,631 
E. ST. LOUIS 
CHICAGO HOG PURCHASES Cattle Calves Hogs Sheep 
Supplies of hogs purchased at Chi- Asian 1,986 1.677 15.183 2.504 
coee, week ended Wednesday, Sept. Swift oie 8,870 37296 12,482 1745 
Week Week Hurter ... 638 eae 44 <es 
ended ended pe aaa hd 2 1 on 
Sept. 10 Sept. 3 Selloff © oe +e: oy eae eee 
Packers’ purch.... 37,651 29.864 sare mane 
Shippers’ purch... 4,306 2,729] Total .. 5,944 4,908 34,263 4,249 
Total ..ccccves 41,957 32,593 ST. JOSEPH 
Cattle Calves Hogs Sheep 
LIVESTOCK PRICES Swift .... 3,570 501 7,443 2,878 
Armour .. 2,569 3380 4,925 1,748 
AT LOS ANGELES Others ... 4,247 921 4,562 3,201 
Prices paid for livestock at| spota1 10,386 1,752 16,930 7,827 


Los Angeles on Wednesday, 
Sept. 10, were reported as 
shown in the table below: 


CATTLE: 
Steers, choice ........ $33.50 only 
BLSOPS, -GOOE oon diccies 32.60 only 
Heifers, util. & gd... 24.50@25.50 
Cows, com’l .....-.008 19.00@20.00 
Cows, utility ........ 18.00@19.00 
Cows, can. & cut. ... 16.00@17.50 
Bulls, com’l ......... 2 23.00@27.00 
CALVES: 
Get Oh. caravans $28.00@30.00 
Com’l & good ........ 26.75 @27.75 
Do ee eer 21.50 only 
CUES Kawa d gawaesenes 15.00@20.00 
HOGS: 
Good & ch.. 200/230. .$21.00@22.00 
Sows, 400/down ...... 16.50@17.00 
SHEEP: 
Lambs, choice ........ None rec. 





CANADIAN KILL 
Inspected slaughter in Can- 

















ada for week ended Aug. 30: 
CATTLE 
Week Ended Same Week 
Aug. 30 Last Yr. 
Western Canada. 9,793 10,935 
Eastern Canada.. 11,399 11,661 
ONBE cave cute 21,192 22,596 
HOGS 
Western Canada. 27,503 18,267 
Bastern Canada.. 69,499 48,101 
atutecase 97,002 66,368 
All ‘Sen carcasses 
Hraes. 6 sc5 06 105,276 73,704 
SHEEP 
Western Canada. 4,465 4,391 
Bastern Canada... 7,705 6,967 
Do) See ee 12,170 11,358 











*Does not include 73 cattle, one 








ealf, 7,895 hogs and 2,046 sheep 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,998 3 %26= i. = 
Cudahy .. 2,883 --- 6,459 
Swift . 2,733 Ss 3, 472 1, Ons 
Butchers . 322 bs 32 a 
Others - 6,906 60 8,173 673 
Total ..16,852 63 25,421 4,001 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,565 658 3,905 817 
Kansas ... 300 és kee eee 
Lo eee 84 wee sas 
Dold ..... 8 Ses 710 
Sunflower. . 15 aan 32 
Pioneer ... pa ea ead 
Bxcel .... 418 eee 
Others - 2,197 964 
Total .. 4,660 658 4,647 1,781 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,503 340 1,152 612 
Wilson ... 2,086 579 3,555 1,045 
Butchers . 145 re ean 
*Total . “4,654 654 ~ 919 5,828 1,657 


*Does not include 922 cattle, 218 


calves, 3,825 hogs and 4,751 sheep 
direct. 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour .. 13 86 270 eee 
Cudahy jad oes 126 eee 
Swit .... 2S oud 79 “a3 
Wilson ... ate enn weg 
Aeme .... 28 76 eee 
Atlas ... 272 . ees 
Clougherty. 92 ere 169 
Coast .... 62 ave 61 
Harman .. 192 oak ese 
Luer ..:... 10 68 354 
United . 426 up 297 
Others ... 3,590 717 7 

Total .. 5,218 947 1,363 














DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,338 45 2,202 10,160 
Swift .... 1,293 37 1,691 5,208 
Cudahy .. 792 16 1,898 2,380 
Wilson ... 713 eau ess ase 
Others 3,275 177 —- 2,002 721 
Total 7,411 275 7,793 18,469 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ..... + 2 d 221 
Kahn’s ... ane coe eos 
Meyer «ae sxe a 
Schlachter. 121 33 sae ‘ 
Northside.. ... ‘ne eee coe 
Others 2,868 811 14,024 1,857 
Total 993 846 14,024 2,078 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 4,319 1,605 7,931 1,793 
Bartusch . 915 oe eee coe 
Cudahy 920 217 342 
Rifkin 781 27 wee See 
Swift .... 5,197 1,478 18,392 2,955 
Others 2,412 1,012 8,761 1, 
Total 14,544 4,339 35,084 6,898 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,248 2,613 829 3,546 
Swift .... 2609 2,401 1,348 11,338 
Blue Bonnet 734 102 107 ee 
2 eer ae 33 eee coe 
Rosenthal: 236 44 
Total .. "5,105 5,193 2,284 15,092 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev Week 
Sept.6 Week 1951 
Catile— ...<% 133,862 144,027 100,865 
i eee 219,987 211,963 ° 247,400 
Sheep ...... 84,817 64,508 45,209 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Sept. 10— 
Prices at the ten concentra- 
tion yards and 11 packing 


plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
Ve Pere $16.25@18.75 
SO RS ces ace 18 00@20.10 
SER Te ecb baes 18.00@20.10 
300-360 Ibs. ......... 17.25@19.35 
Sows: 
yee ee ee $17.00@18.25 
SEQINGG : TORE: 56.5: krone 13.50@16.50 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This Same day 
week last wk, 
estimated actual 
ae rere Ts 36,000 ,000 
Bent. GS cavccss 40,000 ,500 
Same. O vccutes 39,000 26,000 
Wie (caches 50,000 Holiday 
Mme Sun ccave 39,500 A 
Sept. 10 °....... 33,000 49,500 





LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended September 6, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 255,000 332,000 188,000 
Previous 
week. 321,000 367,000 195,000 
Same wk. 
1951.. 246,000 435,000 167,000 
1952 to 


: . 7,844,000 17,526,000 5,157,000 
to 
date. .7,630,000 18,196,000 4,779,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading he yg Coast 
markets, week ending Sept. 4: 

Cattle Calves Hogs Sheep 

Los Angeles 5,250 1,200 1,450 150 

N. Portland 2,340 460 1,775 2,700 

S. Francisco 1,275 150 1,550 7,925 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS MEAT SUPPLIES AT NEW YORK 
Average prices per cwt. paid for specific grades of steers, 

calves, hogs and lambs at eleven leading markets in Canada : i ? 

during the week ended Aug. 30 were reported to THE cuca 4 goes cane wie e we 

NATIONAL PROVISIONER by the Canadian Department of Agri-| Week previous 8,693 Week previous 

culture as follows: Same week year ago 9,078 Same week year ago 


cow: ies ine PORK CURED AND SMOKED: 
LAMBS Week ending Sept. 6, 1952. ’ . 

ne brew your} om fen proviaun 868 Week ending Sept. 6, 1952. 422,991 
I 


= Week previous 
YARDS b. Handyweights | Same week year ago 2,868 Same Lats year ago 
Toronto 


Montreal ............. 25.50 26.8: 0 : BULL: LARD AND PORK FATS: 
NE non uba eS oe 23.50 24. 24. Week ending Sept. 6, 1952. 557 Y 
vole - _ oa 6s r+ 25 8° : Week previous 587 ——- aoe Sent. 6, 1952. 
Edmonton 23.7: : 26. 23.75 Same week year ago 1,499 eames Linh ger ae 
Lethbridge 23.05 12r 25 BE y 8 
Pr. Albert 5 3.75 e VEAL: 
21. 5 Week ending Sept. 6, 1952. 11,106 LOCAL SLAUGHTER 

Week previous e . 
Same week year ago CATTLE: 

Week ending Sept. 6, 1952. 
LAMB: Week previous 
*Dominion Government premiums not included. Week ending Sept. 6, 1952. Same week year ago 
Week previous 
Same week year ago 1 CALVES: 

Week ending Sept. 6, 1952. 
MUTTON: Week previous 
Week ending Sept. 6, 1952. Same week year ago 
Week previous 
Same week year ago HOGS: 

Week ending Sept. 6, 1952. 
HOG AND PIG: Week previous 
Week ending Sept. 6, 1952. 27 Same week year ago 
Week previous 12,5 
Same week year ago SHEEP: 

Week ending Sept. 6, 1952. 
PORK CUTS: Week previous 
Week ending Sept. 6, 1952.1,420,203 Same week year ago 
Week previous 932,488 
Same week year ago ...... 1,093,166 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 





COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 

Week ending Sept. 6, 1952. 151,162 Week ending Sept. 6, 1952. 
Week previous 81,672 Week previous 

Same week year ago 16,536 Same week year ago 


VEAL AND CALF CUTS: HOGS: 

Week ending Sept. 6, 1952. 8, Week ending Sept. 6, 1952. 
Week previous i Week previous 

Same week year ago Same week year ago 


e LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

in me Week ending Sept. 6, 1952. i Week ending Sept. 6, 19% 
eee Week previous Week previous 

Same week year ago 130 Same week year ago 





high grade in fact! 


WEEKLY INSPECTED SLAUGHTER 


or 
Slaughter at major centers during the week ending Septen- 
ber 6 was reported by the U. S. Department of Agriculture 
as follows: 
Sheep 
Cattle Calves Hogs & Lams 
Boston, New York City Area 7,840 10,359 42,638 
Baltimore, Philadelphia 5,114 1,063 23,389 
Cincinnati, Cleveland, Detroit, 
Indianapolis 11,442 4,434 76,832 
Chicago Area 22,177 4,912 61,210 
St. Paul-Wis. Areas? 19,401 11,459 76,359 
St. Louis Area? 11,748 10,451 55,738 
Sioux City 9,274 15 23,551 
Omaha 22,533 573 41,813 
Kansas City 12,140 6,616 20,646 
Towa-So. Minnesota? ... 18,212 3,218 149,627 
Louisville, Evansville, Nash 
Memphis ' 7,232 10,618 33,450 
Georgia-Alabama Areas* 5,595 3,984 20,604 
St. Joseph, Wichita, Oklahoma City .. 15,231 5,707 36,929 
Ft. Worth, Dallas, San Antonio 15,572 10,425 9,470 
Denver, Ogden, Salt Lake City 9,914 488 10,232 
Los Angeles, San Francisco Areas®.... 17,518 2,119 23,406 
Portland, Seattle Spokane 3,779 765 9,415 
Grand Total 214,722 87,206 715,309 san 
Total Previous Week 240,182 97,419 762,538 F 
THE WM. SCHLUDERBERG —T. J. KURDLE CO. Total Same Week, 1951 166,898 64.996 786,421 157,013 
1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
PRODUCERS OF Green Bay, Wise. “Includes St. Louis National Stockyards, E. St. Louis, Ill, 
and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dadge, Mas 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Ie, 


Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albasy, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los Angeles, 


Vernon, San Francisco, San Jose, Vallejo, Calif. 
SSKA (Receipts reported by the U.S.D.A., Production & Marketing Administration) 
foley. Nabe 4 











SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants lo 


MEATS OF UNMATCHED QU ALITY cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 


Georgia; Dothan, Alabama; and Jacksonville, Florida, during 
MAIN OFFICE AND PLANT the week ended Sept. 5: Ee 
alves 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. Week ending Sept. 5 1,414 


Week previous (five days) 1,390 
Corresponding week last year 2. 771 
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Every pound of dormant scrap 


Sate you can furnish will help to 
ane poco ‘ 

e keep the steel mills and _ 
‘sm foundries producing = 





















Steel mill furnaces are gobbling up What you can do to help 
> ; wd scrap faster than it’s being delivered. 1. Appoint one top official in your plant 
Septem- " Ay fo / To maintain planned schedules of steel to take full responsibility for surveying 
riculture  ) LA GAS production for both military and civil- the plant and getting out the scrap. 
' = ian purposes, the mills must have . Consult with your local Scrap Mobiliza- 
& lank 7 / : more iron and steel scrap. a Committee about its Fae near an 
van a elp out in the scrap crisis. The nearest 
a office of the National Production Au- 
Get in the Scrap— Yourself! thority, Department of Commerce, can 
208 tell you who your local Scrap Mobili- 
Whatever your business, you un- zation chairman is. 
doubtedly have scrap. If there’s dust . Call in your local scrap dealer to help 
a ae on it or rust on it—it may be scrap. you work out a practical scrapping 
os If it’s scrap—it’s needed. program. Non-ferrous scrap needed, too! 
: 4. Write for free booklet, ‘Top Manage- 
Turn it over to your local scrap ment: Your Program for Emergency 
B dealer and help lick this critical scrap Scrap Recovery”, addressing Advertis- 
20,970 shortage. ing Council, 25 W. 45th St., N. Y. 19. 
28 
206.49 FACTS YOU SHOULD KNOW ABOUT STEEL PRODUCTION 
ist Steel production......sseseeeeeeeeee e+ +1950 97,800,000 net tons 
Milwaukee, Ppa re epee Estimated capacity ei Be wie aeiwaicinelocs aaa 119,500,000 net tons 
Louis, & ~ Purchased scrap used* 1950 29,500,000 gross tons 
yt 4 Estimated purchased scrap requirement*. . 1952 36,200,000 gross tons 
ps Angeles, : ioe ‘All. consumers 
inistration) 








a This advertisement is a contribution, in the national interest, by 


lants lo- 
d Tifton, 


, % THE NATIONAL PROVISIONER 


Hogs 
. 11,688 
] 8,18 
1288 
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Packing Plant Liquidation Sale 


Brownsville, Texas 

SAVE MORE THAN HALF 
SALE STARTS IMMEDIATELY 
Equi in lent, like new condition, most items 
“only a matter of months. Finest quality, latest 
~~ 9 purchased from Allbright-Nell. numbers 
given in description below are listed in the latest 

ANCO eatalog 

Equipment dismantled, cleaned and ready for quick ship- 
ment, subject prior sale. MOST IMPORTANT, every- 
thing priced at m5 than one-half today’s cost price. 


All items GUARANTEED 

Inspection invited. Contact Barliant & Co., in Chi- 
cago, or Mr. Johnny Broussard, Valley Refrigerated 
Warehouse, Pan-American Bank Building, Brownsville, 
Telephone number 2-3358 


Texas. 
PARTIAL LIST 
(Numbers below from ANCO 
5099—470—STEEL KNOCKING PEN: 
cattle 
5101—$473 
DEV 





catalog) 

for two 

hae 280 CATTLE LANDING 

CE 

5115—#806—-GUIDES FOR BEEF SPREADER: 
a. with ceunterweights on lever & —_ 


11H Isc eR. 
ai xs’, 


ATOR SPLITTERS PLA rroRM; 
Oboe steps, guard rail & 


bloc 
5086 Bt ati HOIST: complete, for operat- 
ing paunch opper of paunch table 
meted > Phe: UNCH TRUCK: galvanized, rub- 


HEAD INSPECTION 
, each with 10 head racks, 


at ga lv. 
5165—942- TIPE SCALDING 


«& SCRAPING 
oe 36” galv. cyl., 


with electric 
TKIP! E TRUCKS 
517 Bi Liv = 


HP. 
150- es ao (3) galv., ern’ 


& HEART TRUCK: 


R.B. ca 
5151—#436-2 PORE QU pwd 
LEYS: (87) galv. hook 
5152—$436-1-HIND QU ARTER BEEF TROL: 
YS: (87) galv. hooks ea. 60 
5097—%$63—-VERTICAL HOG HOIST: 18’4” 
height, $824 rail attachment, 3 HP 
5096—HOG SCALDING TUB: steel constr., 
steel supports for “ies 
platforms & ladders, 2 3 
5103—#551—_ECONOMY HOG DEHAIRER: 
welded constr., complete with 5 HP. - 
tor, with automatic power driven hog lift. 
eae eee RY HOG GAMBRELLING 
TABLE: 6’x < 


5167—$588—HOG & : SHEEP ViIsSc 
TION TABLE: removable 


675.00 
with 
& platform, incl. 
5'4"x19'6"x3" 


1150.00 


4 
51546196. 4-HOG TROLLE (110) 
ambrels 
5155—$442- 22-HOG & CALF SHACKLE itiOL- 
EYS: (37) with raising hooks 
5131—$762A—SAUSAGE MEAT GRINDER: 
$74998. with St. Louis cyl. unit (plain) 
— gear drive powered by 20 HP. 


without 


5134—CUTTER: 43-B, with 20 HP. GE motor, 
OE yf Ee er ee 1 
5135—4275—-HYDRAULIC MEAT STUFFER: 
Anco, 400% cap., 2 stainless steel stuffer 
cocks, 8 stainless steel tubes 
5142—#276—AIR COMPRESSOR: 
rps incl. eo automatic tank built 
SME with 1% HP. motor, ser. ZAAl. 165.00 
s136— far STUFFING TABLE: 46” wide x 
a long sq. —_ 14 ga. stainless top 
h edges flared 155.00 
si23—fr28- “CASING FLUSHING TABLE: 2'6” 
A 3 6’ ae stainless steel top with 
rn —_ 200.00 


6 £' 
5130—#5408—SMOKE STICKS: 
5139 aS AU yond 

RTRB wi 


110.00 
22 


(450) metal. 
MEAT TRUCKS: 


37.50 
53.50 
27.50 


RTRB wheels 
s140—$i “SAC SAGE CAGES: (10) each with 
otched stations for 42% sticks 
5093— SMOKE HOUSE: (4 compartanents} com 
—_ with grates, claws & smoke genera- 


5084—2320 ft. 3%"x2%” truck. 


wk sem SCALES: beam type, 
” clearance, 2000 cap., %% seg 


22 _HOILEE: Kewanee $583—3X, type 
60”, 87 HP., 100% pressure, incl. 
piping, fittings & other accessories, style 
LFB., gas fired, with return system $3000.00 
BLOOD DRIER: 4’x7’, Boss, 15 HP. 

— direct connected to chain drive gear 
reducer, spat all piping, fittings, etce.. 

5112—#624—-GRINDER: Jay Bee 2 UX, 30 

Westinghouse motor, ser. $445, direct con- 
nected 


Numerous Other Items Available 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


120.00 


5116— 


950.00 


64 


CLASSIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisements Wis, Will & 
Inserted Over a Blind Box Number. 


bey gre ed set solid. Minimum 20 words 
34.00; ditional — 20c each. “Position 
wanted,” special minimum 20 words 
$3.00: additional Fie 15c each, Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN 


dress or box numbers as 8 words. Headly, 
75¢e extra. Listing advertisements 75¢ per lin 
Displayed, $8.25 per inch. Contract rates t 
request 


ADVANCE. PLEASE REMIT WITH ORDER, 





EQUIPMENT FOR SALE 


——————— 


BUSINESS OPPORTUNITIES 





ALL GALVANIZED TROLLEYS 


Slightly used, in perfect condition. 
Originally manufactured by Phila. Tramrail Co. 
650 Regular Forequarter Trolleys with 24”x%” 

Hooks, weight 6 Ibs. $1.00 each 
650 Special Hindquarter Trolleys with 10’x14” 
Hooks, weight 5 Ibs. - 
Order your needs today. 
THE STANDARD CASING CO., INC. 
121 SPRING STREET 
NEW YORK 12,N. Y. 





14—Anderson Expellers, all sizes. 

1—Mech. Mfg. Co. 5’ x 16’ OCooker-Melter. 

6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 

1—Davenport 3A Dewaterer, motor driven. 

1—Bone Orusher, 24” dia. drum. 

We also have a large stock of S/S, Aluminum 

and Copper Kettles, Storage Tanks, Filter Presses, 

Grinders, Sileat Outters, Stuffers, etc. 

Only a partial listing. 

CONSOLIDATED PRODUCTS Cé., 


14 Park Row BA 7-0600 


INC. 
New York 38, N.Y. 





SPACE HEATING BQUIPMENT 

Two — Trane floor type steam heating units, 
slightly used, clean and in excellent condition. 
Furnished complete with blower and motor (2 HP) 
and four steam coils each unit. Can be used with 
either high or low pressure steam, ideal for use 
on shipping dock, warehouse floor or similar ap- 
plication. Original price over $1800.00 per unit, 
sale price $895.00 each f.o.b. Chicago, Ill. FS-388, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





* ANDERSON EXPELLERS «x 


All Models. Rebuilt. enaranteed, or AS TS. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





PLANTS FOR SALE 


MODERN PACKING PLANT located in Indiana. 
Strictly modern in every phase of the word. Com- 
plete operation — cattle, hogs. sausage. Plant 
well kept, no repairs needed. Have 20 pieces of 
rolling. equipment. Can be bought at book value. 
This plant must be seen to be appreciated. This 
plant must be sold due to doctor’s orders that one 
of the principals retire immediately. All replies 
be held in strict eS 





shown by apnointment only. be 
ranged. FS-378, THE NATIONAL PE PROVISIONER, 
15 W. Huron St., Ohicago 10, Ill. 


—— en, 


BROKER 
In the bay area of San Francisco selling to chai, 
jobber and export — canned meats, lard, packing 
house products, will represent established parks 
References. W-395, THE NATIONAL 4 
SIONER, 15 W. Huron St., Chicago 10, m, 





DEAD ANIMAL BUSINESS 

In middle Atlantic state, four counties with y 
competition. Two cookers, expeller, new oil fing 
boiler and two trucks. Machinery and busines 
for sale with or without fifty acre farm. 4 
steady business. Have good reason for g¢ Selling 
FS-397, THE NATIONAL PROVISIONER, 15 ¥ 
Huron St., Chicago 10, IIL. 








TANKAGE 


We buy dry and wet rendered tankage, dried um 
ground blood in carloads. Please submit yor 
offerings. 


AMERICAN MILL SERVICE CO., INC. 
116 Portland Avenue Minneapolis, Mim, 





LONDON CASING FIRM 


With best connections in the U. K. and othe 
European countries, would like to contact regular 
supplier of 


HOG CASINGS. 
Visit in U.S. in Oct Write Box W-360, TH 


ober. 
NATIONAL PROVISIONER, 15 W. Huron &, 
Chicago 10, Til. 





MEAT PACKING PLANT LEASE 


Eastern owner will lease plant due to his age aul 
health. Small weekly payments, amount ope 
Wonderful money making offer for two or mor 
young experienced meat men, capable and ene 
getic. Financially able to carry inventory. Smal 
capital required. Fully equipped, now doing ore 
$500,000 per year. Geared for many times thi 
Unlimited expansion possibilities. gio willing 
to apply total to purchase over 10 y r period. 
FR-394, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE or RENT: SLAUGHTER HOUSE in 
Churchville, Pennsylvania (18 miles N.B. of cen- 
tral Philadelphia). Modern 12 inch concrete block 
20 x 80. fully equipped, chill room, refrigerator 
room with ecanacity for 60 cattle. GEORGE 
STOCKBURGHER, 328 Unruh Ave., Philadelphia 
11, Pennsylvania. 





Medium sized SAUSAGE PLANT built for whole- 
sale and retail, in large city in Connecticut. 
800,000 population in radius of 50 miles. No real 
competition for better than average sausage maker. 
Plenty of parking space. Available help plentiful. 
FS-389, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y 





FOR SALE: Modern packing plant with complete 
equipment, and separate abattoir 

equipned. Reasonable terms. 

JAMES E. REESE, Bankhead-Long Building, Jas- 
per, Alabama, phone 2-3461. 





FOR SALE: Modern medium size packing plant 
in western Washington. Good business. Meney 
maker. Forty thousand. Terms. Write to Box 
FS-359, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE: Small pulverizing and mixing plant, 
set up for grinding and mixing meat a. anti- 
biotic mineral feeds, etc. Near Ohicago stock- 
yards. FS-364, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








SLAUGHTER HOUSE: Government pap for 
sale or rent. Can kill 800 cattle per week. Chi- 
eago yards location. FS-300, THE NATIONAL 
PROVISIONER, 15 W. Huron St., 


YOUR PACKAGED MEATS 
NEED CODE DATING 


We Offer a Complete Line of Code Daters sl 
Name Markers—Automatic for Conveyor Lines sil 
Wrapping Machines—also Power-Driven Coders fer 
Bacon Boards and other Boards used in the Met! 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 18, Tlindis 








Chicago 10, Ill. 


HOG « CATTLE « SHEE 


SAUSAGE CASINGS 
ANIMAL GLANDS 
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Especially made 
for coloring 


sausage casings 


WARNER-JENKINSON MFG. CO. 


ST. LOUIS 6, MO. 


2526 BALDWIN ST. ° 





the world. 


offered. 





ADELMANN 


The choice of discrimi- 
nating packers all over 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete 
Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 














WHO MAKES IT? 
WHO SELLS IT? 


HOW DOES IT COMPARE? 


For complete Buyers’ 


well as services, look to the 


Packers Guide! 


to specify and buy intelligently. 
for basic buying information and 


visioner for current selling messages and you'll 


save time and money. 


Guide information on 
every machinery, equipment and supply item, as 


The listing pages and adver- 
tising will give you the information you need 





Annual Meat 


Use the Guide 
read The Pro- 


CHICAGO e 








OLD-TYME 


FRANKS 


- . . that's what sausage makers 
are calling their SHEEP CASING 
FRANKS. 

They're saying this new name 
adds new life—new sales power— 
to an old favorite. 

FOLLOW THE TREND! For fur- 
ther details, WRITE TODAY. 


OPPENHEIMER CASING CO. 


NEW YORK ee 


SAN FRANCISCO 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





YOUNG EXECUTIVE: With thorough experience 
in pork packing, sausage manufacturing and 
brokerage, seeks responsible position with con- 
cern offering future. 32, married, college trained, 
Proven record in management, costs, sales, pur- 
chases, advertising and merchandising. W-380, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WANTED: Clients, by a specialist in every phase 
of plant operations. A few days in most plants 
have shown savings of thousands of dollars. Nom- 
inal fees. W-384, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER: Fully qualified in all phases of plant 
operations from livestock buying through sales. 

years’ experience. Available October Ist. 
W-391, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN: 25 years’ experience in beef, pork, 
Sausage, provisions, carlots, chains and local dis- 
ag complete line. Available now. 

-002, NATIONAL PROVISIONER, 15 “ 
Huron St., Chicago 10, Ill. adie 





SUPERINTENDENT: 17 years’ ex 

NT: perience in the 

pre Packing industry. Experience includes in- 

pra engineering. W-871, THE NATIONAL 
OVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERVISOR: Hog casin 

$ g, kill, cut, by-products, 

Toe eeeer. reliable. W-382, THE 
IONER 

Chicage ie , 15 W. Huron St., 





SAUSAGE MAKER: 17 ' 
: years’ experience, first 
— —. sen Zesition with independent 
, AL PROVI 
15 W. Huron St., Chicago 10, Til. 7 gen 





EXECUTIVE MANAGER 

Modern packinghouse in Pittsburgh, Pa. which 
processes beef, veal and lamb desires capable man 
to act as executive manager. Must have knowl- 
edge of buying livestock, figuring operating costs 
of plant, selling meats and packinghouse proce- 
dure. Excellent opportunity for top man. Good 
salary plus guaranteed percentage of profits. 

W-318, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





SALESMAN CANNED MEATS: Midwestern 
packer with a complete line of canned meats, has 
an opening for aggressive young man to assist in 
handling sales. Plant knowledge and sales ex- 
perience necessary. State qualifications and salary 
Replies will be held in confidence. 
Write Box W-386, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Ill. 





WANTED: Man experienced in selling to meat 
packers and sausage manufacturers. Must know 
preparation of ready to eat meats and sausage 
products. Reputable, long established seasoning 
manufacturer has lucrative established territory 
open, Texas. If you qualify for this unusual op- 
portunity, write box W-383, E NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





CASING SALESMAN: For west coast. We have 
a full line of sheep casings suitable for this trade. 
If you are interested in working for yourself on 
commission write us. All correspondence will be 
kept confidential. W-373, THE NATIONAL PRO- 
VISIONER, 18 East 41st St., New York 17, N. Y. 





FOREMAN-HOG-KILL-CUT: Splendid opportunity 
with aggressive New York state packer. BAI ex- 
perience preferred. Applications treated strictly 
confidential. Give full information, experience and 
age. W-398, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N. Y. 


ovisioner—September 13, 1952 


GENERAL MANAGER: Experienced cattle buyer 
and beef man for independent beef house. Must 
be able to take complete charge of all operations. 
Right high caliber man can expect start at $20,000 
per year, improvement with progress. Write full 
particulars to W-393, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








SUPERINTENDENT: Wanted for a medium sized 
packing plant, who is experienced in the following 
departments: Slaughtering, cutting, sausage manu- 
facturing, curing, edible and inedible rendering, 
casings and mechanical maintenance. Write P.O. 
Box 630, Wheeling, West Virginia. 





SIDELINE SALESMAN: Broker, to handle full 
line sewed casings. Lllinois, Indiana, Wisconsin. 
Good commission. Contact OHIO NATURAL CAS- 
ING CO., 141 Wilson Street, Newark, Ohio. 
Phone 2910. 





FOREMAN: For hog killing and cutting, beef 
killing and boning departments. Medium sized 
plant. Address P.O. Box 360, Wheeling, West 
Virginia. 





SALESMAN wanted to sell complete line of spices 
and by-products to meat packers. Write J. 0O. 
SPICE and OURE CO., 414 W. Pratt St., Balti- 
more 1, Md., or contact Mr. J. O. Strigle at meat 
packers’ convention, Palmer House, Chicago. 


EQUIPMENT WANTED 


WANTED: ANDERSON Duo Expeller, 500 ton curb 
press, 5x12 cooker, and 3x6 lard roll. BW-33, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 











HEAD CHEESE CUTTER wanted. Must be in 
good condition. W-396, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR QUICK ACTION 
USE CLASSIFIED’S 








MORRELL 


No King 


Ever Ate Better! 


Ham e Bacon e Sausage e Canned Meats 
Pork e Beef e Lamb 


MEATS 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, Iowa e¢ Sioux Falls, S. D. 








SUMMER TIME 


IS 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples ... 
€ 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 

















THE RATH PACKING CO., WATERLOO, IOWA 


ADVERTISER 


in this issue of THE NATIONAL Provisy 





Aerol Co., Inc. 

Air Way Pump & Equip. Co. 
Allbright-Nell Co., The 

American Spice Trade Association 
Archibald & Kendall, Inc. 
Armour and Company 

Atmos Corporation 

Aula Company, Inc., The 


Carrier Corporation 
Cincinnati Butchers’ Supply Co., The.. 
Crystal Tube Corporation. . a 


Daniels Manufacturing Co. 
Dow Chemical Co., The 


Exact Weight Scale Company, The................ceeseus at 
Fearn Foods, Ine... . « <si00 60s6.0o0'0506 04.0500 een it 


General Cold Storage Warehouse, Inc. .............c00c0, 
Globe Company, The 
Griffith Laboratories, Inc., The. . 


Ham Boiler Corporation 
Hygrade Food Products Corp. .....0:....ccccccweseud 


International Salt Company............essccecseeeasseen 
Julian Engineering Co... 2.06 ..cc cc cee sc ecce oon pp ee 2 


Kahn’s, E., Sons Co., The.. io hvaan coe 
Kalamazoo Vegetable Parchanent’ Co. 

Kennett-Murray Livestock Buying Service 

Kent Ice Machine Co. 

Koch Supplies 

Kohn, Edward, Co. 

Kold-Hold Manufacturing Company..............ceecevesees 


Le Fiell Company 
Levi, Berth. & Co., Inc. 


Mayer, H. J., & Sons Co., Inc. .........0scccceessne hae 
Mitts & Merrill 
Morrell, John, & Co. 


Oakite Products, Inc. 
Oppenheimer Casing Company.:.........-...ccesceeneneeent 


Powers Regulator Company, The..............ceeeeeeeeeeuee 
Preservaline Manufacturing Company.............se+eeeeees 


Rath Packing Co., The. oi... cesses 0icc0ece been 
Reynolds Electric Company 


Schluderberg, Wm., The—T. J. Kurdle Co. ...... 

Smith’s, John E., Sons Company 

Speco, Inc. 

Stedman Foundry & Machine Company.............s+s++e0e 
Superior Packing Co. 

Swift & Company 


United Cork Companies 
United Steel & Wire Co. 


Visking Corporation, The 


Warner-Jenkinson Mfg. Co. ............ cee ce cee eeeensenneme 
White Motor Company, The..............eceeeeeee es seeem™ 
Wisconsin Packing Company.............--eeeeeeeeeeetee 


While every precaution is taken to insure accuracy, Wé conn! 
guarantee against the possibility of a change or omission is 
this index. 


—<———— 








The firms listed here are in partnership with you. The ro 
and equipment they manufacture and the services 

are designed to help you do your work — eff 
economically and to help you make better oa ee 
can merchandise more  rofitably. Their Zivertisoments 
opportunities to you which you should not overlook. 
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ANGO TRACK SWITCHES 


Years of service have proven the prac- 
tical design and construction of ANCO 
Switches. Provisions are made for 
positive and true alignment of all 
connections with the track. Curved 
connections are made with 14” inside 
radii. They are made of a special com- 
position of the best grade cast iron. 


Write for Circular and Prices. 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9S, ILLINOIS 


BRS 
veel 
one 
sone 
are 
fa) 
sell 
veel 
veel 
BAe 
vend 
coalll 
eeu 


Se ee 


FOR SAFETY... 
INSTALL SWITCH STOPS 
WITH ALL 

TRACK SWITCHES 








SWIFT'S BEEF ROUNDS—Economical casings of 
fine quality. Processed and calibrated to bring 
you faster stuffing and more uniform results. 
For your best sausage grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


alls bast 


CASINGS: 





Here, for example, is Liver Sausage displayed at its very finest 
—in a Swift selected Sewed Pork Bung. See the ‘‘quality look” 
that it gives your product. It’s naturally appealing because 
it’s packed in a Swift Natural Casing. And this is true of any 
sausage product you make. 

Just as important to you is the assured perfection of Swift’s 
Natural Casings. All are carefully inspected under pressure for 
flaws. All are precision-measured and graded. 

Without a doubt, you get the greatest yield of finished product 
for your casing dollar with Swift’s selected Natural Casings. 
Place a sample order with your Swift salesman today or contact 
your nearest Swift Branch Office. 


SWIFT & COMPANY 


R: 








SWIFT'S BEEF BUNG CAPS—Closely fatted to 
improve finished appearance. Swift processes 
them as quickly as possible for freshness and 
perfect color. For Cooked Salami, Bologna, 
Veal Sausage, Capicolli, Minced Specialty, etc. 





SWIFT'S PORK CASINGS— Ideal for large Frank- 
furts, Polish Sausage, Peperoni and Smoked 
Country Sausage because they permit maximum, 
even smoke penetration throughout. They’re of 
dependable, uniform quality—always! 





SWIFT'S BEEF BLADDERS—Perfect in every Wa 
for perfect sausage operations. Proces 

selected and graded to give your product b 
quality look. For Minced Specialties amg 
Luncheon Meats—round, flat and squares 





There’s a Swift Selected Natural Casing to Meet Your Every Requirement. 
Order a Trial Shipment from Your Swift Salesman, Today ! 








mR 








